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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 


flavor, handsome color and perfect texture is simple 
as A.B.C. 


Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Gure 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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How SAFE 
and SANITARY 


g COOL CUTTING GRINDERS—Machined feed screw and finely fin- 
8 ? ished rifled cylinder assure clean cutting . . . eliminate mashing or 
mac Inery ge e backup. Equipped with smooth-working helical gears and massive 


Timken bearing. Ruggedly constructed. Capacities from 1,000 to 
15,000 pounds per hour. 























For more than 80 years our “Buffalo” | 
design engineers have set the pace in 
originating improvements that add to | 
safety and sanitation in sausage-making 

operations. This record of progress goes 
on and on. It has no stopping point. 

In buying Buffalo equipment you profit 
from all these ideas that have been proved 
better—in safety, sanitation, and prod- 


uct quality. 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 















THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
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- THERMOCURE 
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The 500-Ib. capacity unit in operation at Albert Packing Co., Washington, 
Pa. where bacon is cured by Griffith's new, high-temperature method with 
THERMOCURE. Tank is equipped with heating unit, thermostatic control, 
and brine circulating pump. Wilhelm Ulmer, plant superintendent, pictured 
at right, reports higher yield and longer shelf-life. 


How to Cure with THERMOCURE 


Bellies are graded, trimmed and green-fleshed for maximum 
penetration of THERMOCURE; then placed on mesh-wire 
shelves which slide into the cage. Cage is lowered into the 
tank of 135° F. pickle, containing Griffith's exclusive 
THERMOCURE Bacon Mix. Immersed in the circulating 
brine that drops to and is maintained at a temperature of 
127°, bellies are cured at the rate of one pound per hour. 
(12-Ib. bellies cure in 12 hours; maximum time of 16 hours 
for bellies of 16 Ibs. and up.) Bellies absorb pickle uniform- 
ly. and salt absorption is low. Cured bellies come from the 
tank with an internal temperature of 125°-126°. Washed, 
hung on trees and put immediately into smokehouse, bacons 
can be completely processed and delivered to dealers in 
48 hours! 


THE > 4 


CHICAGO 9, 1415 W. 37th St. 
In Canada—The Griffith Laboratories, Ltd. « TORONTO 2, 115 George St. 
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Bacon Mix 
reduces curing time 
from days to hours! 


BACON CAN BE COMPLETELY PROCESSED, 
SLICED AND DELIVERED FRESH TO DEALERS 
IN JUST 48 HOURS! 





Produces More Uniformly Cured Bacon...with 
Greater Flavor-Retention...Better, Longer Color- 
Fixation...and Longer Shelf -Life! 











Now, you can schedule bacon curing to fit your current 
sales. No need to carry large in-cure inventories, or to 
back-pack cured product. Buy green bellies to fill 
immediate needs, at a price consistent with a reason- 
ably estimated gross margin. Cure them by this fast, 
high-temperature process developed by Griffith—using 
THERMOCURE Bacon Mix—and deliver fresh bacon 
in the full bloom of sweet flavor and red-pink color ¢o 
dealers within 48 hours! 

Bacon of exceptionally high quality! Cured with 
THERMOCURE—cured at the rate of one hour per 
pound. High temperature speeds flavor development. 
Results in low moisture content, and a uniform salt 
content of about 1.25%-1.5%. And uniform color- 
fixation in all the lean meat—even the lean imbedded 
in the middle of the sweet flavored fat. 

Read ‘‘How to Cure with THERMOCURE,” 
described under picture at the left. See how! See Griffith 
and keep your bacon moving, more profitably! 


LABORATORIES, INC. 


¢ NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. 
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EXACT WEIGHT 
Weighing Machine 
Model No. 108-FM-0- 
10 for batching, feed- 
ing and sound ingre- 
dient compounding. 





EXACT 











accurate volume production. 





EXACT WEIGHT 

Weighing Machines for 

Volume Ingredient 
Operations... 


A semi-automatic unit for meat processors . .. a 
weighing machine for handling and weighing basic 


ingredients such as salt, sugar and spices in fast, 


Complete equipment 


comprises (1) EXACT WEIGHT Scale to specifica- 
tions and capacity of the operation (2) "Vibra-flow" 
feeder conveyor with two rate of flow rheostat control 
(3) Syntron hopper with pulsating magnetic electric 
vibrator and hopper support (4) EXACT WEIGHT 


electronic amplifying unit with automatic cut off for 


main and dribble feeds. With 
this equipment one single mo- 
mentary contact push button con- 
trol starts increased output, as- 
sures automatic accuracy and ma- 
terially cuts labor costs. Write 
for complete details for your in- 


gredient operation. 


WEIGHT SCALES 


BETTER QUALITY CONTROL 


BETTER COST CONTROL 





THE EXACT WEIGHT SCALE COMPANY 


915 W. F.fth Ave., Columbus 8, Ohio 
2920 Bloor St., W. Toronto 18, Canada 











VOLUME 127 NOVEMBER 8, 1952 NUMBER 19 


Contents 
Cudahy, CIO Agree on Wage Pact....... ll 
Put Up Orders for A-1 Delivery.......... 12 
Conveyors Handle Rendering Materia’s...14 
New Heat Seal Unit Makes Taut Wra»....15 


Recent Industry Patents................. 18 
Up and Down the Meat Trail............ 24 
Flashes on Suppliers...............-..0 28 
New Equipment and Supplies........... 31 
Classified Advertising................... 50 


EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 

VERNON A. PRESCOTT, Managing Editor 

HELEN P. McGUIRE, Associate Editor 

GREGORY PIETRASZEK, Technical Editor 

C. B. HEINEMANN, JR., Washington Representa- 
tive, 740 Eleventh St., N.W. 


ADVERTISING DEPARTMENT 


15 W. Huron St., Chicago 10, Ill. 
Telephone: WH itehall 4-3380 


HARVEY W. WERNECKE, Vice President and 
Sales Manager 


FRANK N. DAVIS 
ROBERT DAVIES 


F. A. MacDONALD, Production Manager 


CHARLES W. REYNOLDS, New York Representa- 
tive, 18 E. 41st St. (17) Tel. LExington 2-9092, 
2-9093 


Los Angeles: McDONALD-THOMPSON, 3727 W. 
6th St. (5) Tel. DUnkirk 7-5391 


San Francisco: McDONALD-THOMPSON, 625 
Market St. (5) Tel. YUkon 6-0647 


Seattle: McDONALD-THOMPSON, Terminal Sales 
Bldg. (1) Tel. Main 3860 


DAILY MARKET SERVICE 
(Mail and Wire) 


EXECUTIVE STAFF OF THE NATIONAL 
PROVISIONER. INC., Publisher of 


THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 

E. O. CILLIS, Vice President 

A. W. VOORHEES, Secretary 





Published weekly at 15 West Huron St., Chicago 10, Ill. 
U.S.A., by the National Provisioner, Inc. Yearly subscrip- 
tions: U.S., $4.50; Canada, $6.50; Foreign countries, $6.50. 
Single copies, 25 cents. Copyright 1952 by the National Pro- 
visioner, Inc. Trade Mark registered in U. S. Patent Office. 
Entered as second-class matter October 9, 1919, at the Post 
Office at Chicago, Ill., under the act of March 3, 1879. 


al 


The National Provisioner—November 



















R 19 


its 
ll 
AS 
14 
15 
18 
24 
.28 
31 
50 


ditor 


nta- 


and 


nta- 
092, 


625 


ales 


AL 


rd 








National Provisioner—November 8, 1952 





4e Sure! 
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CUDAHY | PORK CASINGS 


They're Double Tested ! 






































TESTED FIRST FOR STRENGTH... 


Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


TESTED AGAIN FOR UNIFORM SIZE 


Less casing-breaking means minimum work stoppages, inspection costs, 
rejects ... lower stuffing costs. Guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength, to withstand stuffing pres- 
sures without breaking. 


Better-looking sausages mean higher sales. Always uniform in size, 
Cudahy Pork Casings assure smooth, well-filled sausages of uniform 
weight, stuffed neither too much nor too little. This plump, appe- 
tizing appearance is highly important in boosting your sales. Add to 
this the evenly-smoked flavor and sealed-in juiciness of sausage 
made with natural casings and you have the best reasons in the 
world for switching to Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING EXPERT...he’ll gladly demonstrate the 
difference. And remember, there are 79 different kinds of pork, sheep 
and beef casings available... and many Cudahy branches to serve 
you. So write, wire or phone.today ! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
























Hams 
Bacon 


FREEZER 


Green Hams 
Bellies 


Pork Loins 


WRAPS 


Layer Pack 
Complete Wrapper 
Conveyor Sheets 


BOX LINERS 


for 


Pork and Beef Trimmin 
Fresh and Frozen 


Sausage 
Link and Bulk 


Spare Ribs, Neck Bone 
2 — 28 tb Export Lard 


ASSOCIATED 





Boneless Beef and Pork 


SLICED BACON 


Between-layer Sheets 
Hearts, Tongues, Livers 


Package it better...so it sells better... 


ra KT 








SMOKED MEAT 
WRAPPERS 


gs 


2 


600 tb — Export DS Meats 
600 tb — Export SP Meats 


Re oe POULTRY 
Wass Box and Barrel Liners ys 
LA RD ee Individual Wrappers * wh 
Head Wrappers 
oy Giblet ietaabeids 
Waxed Overwrap for Cartons 
WRITE FOR SAMPLES AND PRICES 


Kalamazoo YWegetable Parchment Company 
PARCHMENT + KALAMAZOO + MICHIGAN 


Carton Liners 
Export Box Liners 
Circles and Tub Liners 


COMPANIES: 


‘isiaab asf 
K. ; 


KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 








Plain or Printed Parchment 
Waxed e Laminated ¢ Special Treated 








Better protected products to safeguard fresh- 
ness and flavor . . . better looking packages to 
influence buying decisions of retailers and 
housewives . . . whatever your needs, there’s a 
KVP paper that’s right for the job. 

Do your retail packages need new 
sales appeal? KVP sales-minded artists will 
gladly recommend new package designs. And 
KVP printing craftsmen can take those designs 


—or yours—and reproduce them to perfection. 


MISCELLANEOUS (~\ 


Tamale Wrappers 

Liners for Meat Tins 

Liners for Cooked Ham 
Retainers 

Wrappers for Cooked Hams 
Fores, Hinds, Primal 
Beef Cuts 


Covers for Slack Barrels 








IN CANADA: 


APPLEFORD PAPER PRODUCTS LIMITED, 
HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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kg CARTONS 
: an CREATE 


IMPULSE BUYING 


ag F 


SELF-SERVICE 
MARKETS 


Increase sales, profit and good will, with 
dynamic Gair Cartons. More and more, 
Impulse Buying of a product in Self-Service 
markets depends onthe attractive- 
ness and selling impact of the package. 


Safeguard the success of your new package 
by placing your packaging problem with 
the Gair organization. Yes! Gair has been 
designing and manufacturing folding car- 
tons with a powerful “Sales Impact” for 
almost a century. For complete information 


Write for Brochure on Gair Cartons. 





PAPERBOARD on 
GAIR |e) 
SHIPPING CONTAINER 


ROBERT GAIR COMPANY, INC. ¢ 155 EAST 44TH STREET*© NEW YORKe TORONTO 
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This Link-Belt 12-inch screw conveyor delivers screened mixed material to four 12-inch diameter reversible screw 





conveyors. These distribute to 16 raw-material storage bins through a series of discharge gates and chutes. 


There’s no substitute for “total engineering” 
in screw conveyors 


LINK-BELT integrates all 
components to give you the right 
screw conveyor for your job 


ERE’S how “total engineering” works for you 
when you buy Link-Belt Screw Conveyors. 
First, conveying specialists analyze your problem. 
Then, Link-Belt’s vast experience in design and 
manufacture is at your command to recommend the 


screw conveyor—or system of conveyors—for your 
particular requirements. The right components are 
then selected from Link-Belt’s complete range of 
types and sizes. 

Link-Belt “total engineering” on your screw con- 
veyors is your assurance of efficient design ... 
balanced performance. 

To benefit from Link-Belt’s materials handling 
experience and engineering service, contact the 
Link-Belt office near you. 


! 





SCREWS—trink-Belt makes a complete 
range of conveyor screws—Helicoid, Sec- 
tional Flight, Cut Flight, Ribbon Flight, 


Paddle type and other special types for such 
diverse applications as feeding, conveying, mixing, agitating, stirring, 
blending, etc. 


HANGERS—asvailable in a variety of styles and 
mountings, with various bearing materials and steel or 
cast hanger frames. 


TROUGHS—tink - Belt builds flanged, angle 
flanged, flared, rectangular, dust-seal, jacketed and 
drop-bottom types in steel or alloy metals. Variety of 
connections, supports, covers and clamps offers added 
design flexibility. 


SPOUTS & GATES—Piain discharge spouts can 


be fixed or detachable. Discharge gates, flat or curved 
slide, can be hand or rack-and-pinion operated. 








LINK-BELT designs and builds all components ----------- 


SHAFTS & COUPLINGS — Conveyor couplings 
and end shafts are designed for adequate torsional strength 
and have jig-drilled coupling bolt holes for accurate align- 
ment, 


TROUGH ENDS—steel or alloy metal plate or cast 
trough ends to match all trough shapes, provide required 
shaft bearing support and alignment. Seal glands to pro 
tect bearings, if required. 











DRIVES — Link-Belt designs and builds many 
\ forms of drives to suit specific conditions—kn- 
J closed gear, Electrofluid, P.I.V. variable speed, and 
chain drives of various types. 


BELT 


SCREW CONVEYORS 4 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 
Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 3 
Seattle 4, Toronto 8, Springs (South Africa). Offices in Princi 
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a message of vital importance 


to meat packers 





YOU 
CAN LICK 
THIS 
PROBLEM 





with 


CARBONIC GAS! 


Ask any meat-packer: If there’s anything harder to handle 
than a greased pig — it’s a frightened one! 

Now — in one of the newest developments to affect the 
industry — carbonic gas (CO:) has been successfully used 
for hog immobilization prior to shackling and sticking*. 
Advantages are immediate: bruising is eliminated . . . blood 
coagulation and trimming losses are reduced . . . greater 
accuracy in sticking results . . . less lactic acid is released 
through fear . . . far greater labor savings are possible! 

Costs are low. Experiments indicate that three hogs can 










—— 





be completely “anesthetized” with a single pound of carbonic 
gas ...such that the CO: process can markedly cut overhead 
in any plant which operates a chain of 200 hogs per hour. 
Packers killing at a lower rate also believe they can benefit 
substantially. 

Pure Carbonic Company has a nation-wide network of 
CO: outlets at the disposal of the meat-packing industry . . . 
and will assist and advise you on CO: installation problems. 
For full information — write today! 

*Licensed under U.S. Patent 2,526,037 — Geo. A. Hormel Co., Austin, Minn. 


PuRE CARBONIC COMPANY 


A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED 


General Offices: 60 East 42nd Street, New York 17, N. Y. 


at the frontiers of progress you'll find - 


~ 
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- 20-inch diometer wheel with new 


style ''S" shaped (stress relieved 
spokes and rubber tread. 


- Woterproof bearing: Zerk-type 


grease fittings. 


- 1%-inch cold rolled stee! axle. 


No. 12-gauge steel body with dov- 
ble pressed rim and heavily rein- 
forced corners, all seams welded 
away from corners. 


- 2-inch radius sanitary rounded 


corners for easy deaning and thor- 
ough discharge. 


. €xtra heavy corner iron reinforce- 


ments. 


for All Truck needs 


The new Globe chassis type trucks embody a radical 
departure in truck construction that results in greater 
savings over longer periods of time, less maintenance and 
operating costs, plus greater ease in operation. Shock 
resistant structural frames, perfect balance and sani 
finish, plus Globe’s high standards of workmanship and 
materials are your assurance that Globe has the ability to 
give you the best. Write or call Globe today. 


- New style adjustable reinforce 
handles, extra strength ond rigid- 
ity—connot twist. 

« New style adjustable handle brack- 
ets—double bolted to channel 
frame. 

« New design heavy channel chassis 
— extends full length of truck body. 
All running gear secured to chassis 
independent of body. 

Heavy duty legs. 
Replaceable iron floor-saver shoes. 
Hot dip galvanized body and chassis. 





37 YEARS SERVING 
THE MEAT 
PACKING INDUSTRY 
WITH EXPERTLY 
DESIGNED 
EQUIPMENT 


The GLOBE Company 2208" 
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Cudahy and CIO Sign Wage Agreement 

This week the Cudahy Packing Co. and the United Packinghouse Workers 
signed a two-year contract. Very similar to the contract signed by Armour and 
Company and the union last week, it granted a 4c hourly wage increase, guaranteed 
time and a half for Saturday work, a pension plan and 30 other improvements over 
the old contract. The package gain amounted to about 14%c for some 10,000 Cudahy 
workers in nine plants. The agreement included a modified union shop in which new 
employes must sign an application for union membership when hired but may resign 
between the fifteenth and thirtieth day of work or during the last 15 days of the 
contract. The contract may be reopened at six-month intervals. 


OPS Clarifies Several Procedures 


OPS this week issued two procedure rules which may be of interest to packers. 
One governs the compulsory extraction by OPS of business and financial data from 
companies subject to price controls (PPR 1, Rev. 2, Amdt. 1). It provides that sub- 
poenas or interrogatories demanding information must clearly state the scope and 
purpose of the inquiry. Such an order may be issued by OPS only after a determina- 
tion that the information sought is not available from federal or other sources. Per- 
sons who are subject to the order are given 15 days in which they may file a motion 
or vacate or modify the interrogatory. 

In General Disallowance Order 1, OPS announced a new procedure which the 
agency will use to disallow for tax deduction purposes fines and settlements paid 
in OPS enforcement cases. Informal procedures have been in effect for some time. 
In general, fines and settlements will be totally disallowed as tax deductions, except 
where settlements do not exceed the actual amount of the overcharge. 


WSB Rules on Christmas Bonuses, Holidays 


Acting on the recommendations of the Wage Stabilization Board, Economic 
Stabilization Administrator Roger L. Putnam has announced that any employer may 
pay any of his employes—without prior WSB approval—a 1952 Christmas or year- 
end bonus not exceeding $40, even though a smaller bonus or no bonus was paid last 
year. This is the same as the bonus permitted last year. WSB also adopted a resolu- 
tion permitting employers, at their discretion, to give their employes as additional 
days off with pay the Friday after Thanksgiving and the Friday after Christmas, 
1952, and the Friday after New Year’s, 1953. If granted, these days are not charge- 
able against any amounts authorized by WSB regulations. 


Controls Law Should Be Strengthened: Woods 


Reporting to President Truman following his nationwide talks with housewives, 
Price Stabilizer Tighe E. Woods said that, “though weak and inadequate,” the 
present price control law is doing some good and ought to be strengthened. Woods 
attacked the present law as safeguarding the interests of industry and organized 
groups while ignoring the interests of the housewife, the pensioner, the aged and 
anyone else forced to live on a fixed income. Woods’ report to the President con- 
tained much of the same information he gave at press conferences following his 
meetings with 2,000 persons, mostly women, in ten cities. He said that about 90 
per cent of the complaints he received were about food prices. 


Decontrol Prospects Improve: G.O.P. 


The Republican victory Tuesday will undoubtedly mean faster decontrol of 
prices and wages, most G.O.P. observers believe. OPS, reportedly, sees little hope of 
renewing control authority before it expires April 30. Therefore it probably will 
speed up the lifting of controls, which so far has been a cautious program. 











Assemble Orders for A-1 Delivery 


CHIEVEMENT of efficiency in as- 
A sembling orders and maximum 
protection for the packaged 
product were the prime considerations 
in the construction of a new order as- 
sembly cooler by the East Tennessee 
Packing Co., Knoxville. Business 
growth made the new cooler imperative. 
The question facing management was: 
How should the job be done? Solution 
of this question would determine the 
nature of the physical facilities con- 
structed. 

Management decided that the nature 
of its delivery operation made the con- 
dition of product and package the key 
factor. Serving a market largely in 
rural areas, the packer’s trucks make 
long trips. Many operate as far out as 


Runner picks smoked meat items from stainless steel holding bins 
which are slanted downward for easy handling and stock turnover. 


12 















300 miles from the plant. Some units of 
the truck fleet are out several days on 
their runs. In order to protect the prod- 
uct and the package during these long 
hauls the loading must be done proper- 
ly. The various items constituting the 
load must be placed not only in relation 
to their stop sequence, but also in rela- 
tion to their weight, contents and carton 
strength. Unplanned loading, which 
would place a heavy box of loins on top 
of sausage in cartons, would not work. 

Management decided that the whole 
cargo for the truck would have to be 
assembled prior to loading to allow the 
crew to stow the load intelligently 
within the vehicle. 

In making short hauls a back order, 
while never desirable, can be filled by 
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A team composed of an order caller, stock chaser and box packer make 
up orders of fresh pork and sausage items in sturdy wirebound boxes 


Order caller, seated on 
stool, supervises activities 
of the stock chasers han- 
dling cartoned and boxed 
items. As items are called 
and placed on conveyor, 
stenciler prints correct ad- 
dress, route and 
on carton, 


number 


the afternoon delivery. On the longer 
delivery runs, the product must be on 
the truck as a back order is a lost sale. 
G. R. Gardner, vice president and sales 
manager, insisted that the order a. 
sembly procedure to be adopted woul 
permit the filling of an order from cw- 
rent. daily production. 

After consultation with the archite- 
tural firm of MHenschien, Everds é 
Crombie, the East Tennessee company 
added the new order assembling facili- 
ties along with its new sausage kitchen. 
(See THE NATIONAL PROVISIONER of 
March 22). 

The physical area of the new order 
assembly room is 76x75 ft. It is located 
adjacent to the various product coolers 
to minimize handling. As a part of the 
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program, a new 73x19-ft. beef sales 
cooler, with a capacity of 200 head, 
was provided close by. This cooler, 
along with the older beef sales cooler, 
has rail connections with the order as- 
sembly room. The order assembly room 
is laid out in the form of a square. 
Running down the center for half the 
length of the cooler is an order assem- 
bly conveyor which is flanked by prod- 
uct stations. The balance of the room 
has storage area for skids loaded with 
product arranged by truck and stop and 
a rail area in which the wrapped beef 
and small stock are assembled. 

All orders are assembled and placed 
on skids adjacent to the conveyor and 
then loaded by a night loading crew 
just before the trucks are ready to roll. 
This procedure allows the loading crew 
to see the whole load and to plan the 
stowing of the load according to the 
individual stops on the _ salesmens’ 
route. Furthermore, if some back order 
item is coming out of production during 
the day, proper instructions will place 
the product in the load so that the cus- 
tomer will not be shorted on any item 
that he has ordered. 

Actual loading operations start about 
6 p.m, and extend to 9 a.m. of the fol- 
lowing day. The extent of the firm’s 
delivery area makes it necessary to dis- 
patch trucks on an irregular schedule. 
The actual starting time of the crew 
will vary with the tonnage for the 
particular day. 

The shipping operation is handled by 
five separate crews. A small city crew 
takes care of all call orders in the city 
trade. Two crews handle out of town 
deliveries, one to catch all items that 
are to be weighed and wrapped and the 
other to mark all pre-packaged items. 
The beef and veal crew handles the 
carcass meats. Last, there is a night 
shipping force. 

Loose and small lot shipments are 
placed in wirebound boxes. The selec- 
tion of this type of container was 
dictated by the necessity of protecting 
product in transit. In actual loading the 
out of town crew, located at the head 
of the conveyor, assembling the loose 





Carcass meats and small stock are readied for shipment in this storage rail section of the 
assembly cooler. All items are wrapped in kraft type bags for maximum product protection. 





J.H. Moore, beef department foreman, checks 
tagged carcasses for buyer grade preference. 





All orders travel via a live roller conveyor to lot assembly point. Here, the workers place 
orders on proper skid for stop and route loading. Trucks are then loaded by night crew. 


and small lot orders, starts the pro- 
cedure. If the order requires only pack- 
aged items, it is routed to the packaged 
goods station which is next in line. 
The bins in which products are held 
are made of stainless steel and slant 
downward to make meat handling 


easier and, at the same time, to keep 
the product moving out in proper se- 
quence. 

At the packaged goods station sliced 
bacon, lard, canned meats, boxed loins, 
etc., are stacked in skid lots adjacent 








dia 


Worker illustrates manner in which canvas 
curtains are extended to cover entire truck end. 


oo et 
a lat 


ational Provisioner—November 8, 1952 


to the conveyor. Here one worker calls 
out the items needed for the order and 
these are placed on the conveyor by five 
runners. The proximity of carton and 
boxed product to the conveyor facilitates 
rapid handling of a large volume. As 
the items are called and placed on the 
conveyor, they move past a stenciler 
who marks each box with the proper 
address. The packer also handles a line 
of frozen foods other than meat. One 
man brings these items from the sharp 
(Continued on page 28) 





View from inside loading dock shows how can- 
vas device seals truck body from outside air. 
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N RECENT years both meat packers 
] and renderers have given increased 

attention to the movement of the 
raw materials for rendering and to the 
in-plant transportation of the semi-fin- 
ished and finished products. While the 
adoption of mechanical movement has 
been motivated primarily by a desire 
to eliminate the high labor expense in- 
cidental to trucking, shoveling, etc., 
packers and renderers have also been 
striving to reduce plant odors and 
messiness and to make rendering de- 
partment employment more acceptable 
from the workers’ standpoint. 

The blow tank and pneumatic trans- 
porter methods have been widely em- 
ployed in the rendering field for mov- 
ing blood and broken-down solids. Nu- 
merous applications of these methods 
have been described in THE NATIONAL 
PROVISIONER, 

Several PROVISIONER articles have 
dealt with conveyorized movement of 
raw materials and finished products. 
For example, the issue of April 1, 1950, 
contained an article describing the 
plant of the Baker Rendering Co. at 
Los Angeles in which bones, offal, etc., 
are carried from the unloading dock 
to the hog by screw conveyor and 
thence by other screws to the melters. 
In this plant cracklings are discharged 
from the melters into percolating hop- 
pers which are, in turn, raised and 
dumped into a screw conveyor. 

In the Evansville plant of Swift & 
Company (see NP of October 29, 1949), 
conveyors and chutes are used exten- 
sively for the movement of inedible 
raw materials. 

An interesting mechanical system for 
handling rendering materials was de- 
veloped by J. C. Corrigan Co. of Boston, 
Mass., at the end of World War II. The 
setup is now in use in more than 25 
plants and has been employed by some 
of these establishments for more than 
six years. 

The layout shown on this page de- 
scribes a system designed to fit into 
an existing plant. It consists of four 
units: an apron conveyor onto which 
green bone is dumped and carried to 
a hog; a scraper conveyor which moves 
the hogged material and feeds it to the 
cookers; a run-around conveyor to han- 
dle cooked cracklings from cookers to 
presses and a steel apron conveyor to 
move pressed crackling cake to the mill 
room. 

The unloading platform is at the 
same level as the floor board of the 
collection truck and as the new stock is 
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brought into the plant the drums are 
rolled from the platform to the scale 
and the material is weighed. Sorting 
pans (No. 1) have been installed at 
the receiving or foot end of the steel 
apron conveyor (No. 2) so that a visual 
check can be made on the raw stock 
whenever desired. Only one man is re- 
quired to empty the drums onto the 
conveyor. This conveyor can be built 
to handle bones, shop fat, suet, offal and 
chicken material and is constructed so 
tightly that spillage of fine material 
that would tend to cling to conveyor 
flights and move through the length of 
conveyor is prevented. Also, when the 
drums are emptied the water runs off 
the conveyor and does not find its way 
into the cooker to add to the cost of 
cooking the raw stock. 

The grease steamer should be placed 
as close to the unloading platform and 
scale operations as possible to avoid 
handling grease drums any more than 
is necessary. This unit melts the grease 
and delivers it to a receiver for set- 
tling. A drum or barrel washer can be 
installed close by so that as the con- 
tainers are emptied they can be placed 
in the washer. As they are washed 


4-Conveyor System Expedites Handling 
Of Raw Rendering Materials 


they can be moved away and free the 
area for other work. 

At the head end of the apron cop. 
veyor where the material discharges 
to the hog (No. 3) there is a hood of 
sufficient size to permit large bone 
and rib racks to move into the hog 
without plugging up the chute or hog 
intake opening. This would tend t 
slow down the speed at which the cook. 
ers could be loaded. When the system is 
in operation a signal light or buzzer, 
located close to the man who empties 
the drums, indicates when to start emp- 
tying drums and when the cookers are 
ready to be filled. 

From the discharge point under the 
hog a totally enclosed scraper type 
conveyor (No. 4) extends to a point 
over the cookers (No. 5). This con- 
veyor runs horizontally, then on an 
incline to a point about 7 ft. above the 
floor, then horizontally across the top 
of the cookers. The conveyor moves the 
material that has been hogged to points 
over the cookers where it is discharged 
through openings in the conveyor to 
swivel chutes that feed the cookers. 
These openings have a gate which is 
operated with a chain wheel by the man 
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at the cooker level or they are operated 
by a hand wheel by a man at the load- 
ing level. The chutes are swiveled to 
permit them to be turned away from 
the opening in the cooker when it is 
necessary to shut the door on the 
cooker charge opening. 

The foregoing paragraphs describe 
the initial operation of handling the 
green material from the platform to 
the cookers. 

From each cooker the cracklings are 
discharged into a combination perfor- 
ated hopper, with gate, and tallow drain 
pan (No. 6). The tallow flows into the 
drain pan and, by opening the gate in 
the hopper, the drained cracklings are 
fed into the run-around conveyor. The 
run-around conveyor (No. 7) carries 
the material up and around to openings 
over a series of chutes (No. 8) which 
connect with an equal number of 
presses (No. 9). Each opening in the 
run-around conveyor has a gate leading 
to the chutes that feeds a press and is 
controlled by the pressman. A push but- 
ton station next to the presses allows 
control of the flow of material into the 
presses. Not only is the movement of 
the cooked cracklings expedited but 
they are not allowed to stand and cool 
off. 


System Allows Volume Increase 


Hazardous work is avoided by dis- 
pensing with the shoveling of crack- 
lings into presses after they leave the 
cookers or handling the material from 
drain pans into receivers. The pressman 
does not handle the cracklings as they 
come from the presses. When the crack- 
ling cakes are removed from _ the 
presses they are simply pushed onto 
a steel apron conveyor (No. 10) and 
carried off into the mill room or stor- 
age room. The speedy movement of 
the cake away from the presses pro- 
vides an opportunity to handle a larger 
amount of material. 

This system is definitely planned to 
eliminate manual handling of material 
from the time the drum is emptied un- 
til the crackling cakes enter the mill 
room. 

To a rendering plant using the old 
fashioned method of shoveling material, 
the savings made by mechanized move- 
ment appear almost incredible. The 
savings in labor alone, not to mention 
the speed up of the entire plant opera- 
tion, should pay for the equipment in a 
few years. The cookers are filled faster 
and thus are emptied faster, allowing 
a greater amount of material to be 
handled in a day. 

_The machinery employed in the Cor- 
rigan system is constructed for heavy 
duty and the conveyors are built to 
stand wear and tear by the material. 
It 1s essential that conveyors employed 
in rendering plants be of the heaviest 
type construction to avoid excessive 
maintenance costs and _ shut-down 
periods, 

The arrangement of the conveyors 
and their sequence is not only an im- 
portant factor in minimizing the hand- 
ling of material but also influences the 
initial cost of the installation. 











West Coast Branches Use New Sealing Setup 


A new machine for heat sealing bacon or other meat packages, which 
is easy to use in conjunction with existing slicing, weighing and conveying 
facilities, has now been installed in several large West Coast branch houses. 
The machine can handle 35 to 70 packages per minute and will seal units 
of varying length, width and thickness. 

The machine, which is mounted on legs to straddle the center conveyor 
belt of an existing weighing and packaging table, consists of a flat, station- 
ary top along which the wrapped but unsealed packages are carried by mov- 
ing lugs, plus the sealing unit with its rollers and motor drive for the 
whole assembly. The unit is called the “Wrapmaster.” 

The top photo shows the manner in which the weighed and wrapped units 
of bacon are carried along by the lugs toward the machine which makes 





the longitudinal and end seals. The sealer is illustrated close up in the 
bottom picture. 

Bacon is brought to the scalers on the slicing machine conveyor, is lifted 
off for weighing and is then placed on the transparent film and backed 
with cardboard. The 8- or 16-0z. unit of sliced bacon is turned over and 
placed on the stationary top between two sets of lugs with the unsealed 
longitudinal overlap of the film on the bottom. 

As the lugs carry the transparent sleeve with its bacon content along the 
flat surface of the feed table the wrap is pulled tighter around the girth of 
the package. On entering the sealer the longitudinal seal is made first and 
the ends of the package then pass under spring-loaded wheels which fold 
the ends and seal them. 

The resulting package is described as neat and tautly wrapped. Sealed 
packages are discharged onto the original weighing and wrapping conveyor 
belt and are carried by it to the point where the bacon is packed in a 
carton or shipping container. 

The sealing unit operates on 110-volt, 60-cycle service. Heater elements 
are thermostatically controlled and remain in contact with the package only 
long enough to make a good seal. 

The “Wrapmaster” is made by Schooler Manufacturing Co., Burbank, Cal. 
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TRY THIS IMPROVED 
Grinder Knife 
AT OUR EXPENSE! 








SPECO'S C-D ONE PIECE 
SELF-SHARPENING "TRIUMPH" 


We want all our good friends in the meat packing indus- 
try to enjoy the many advantages of Speco’s revolutionary 
new TRIUMPH Knife—the one piece, self-sharpening 
knife that is easier to clean ... easier to assemble... 
that saves time ... as it saves work ...as it saves money! 


Try the knife at our expense. Simply order one out on 
memorandum receipt. Try it for 30 days. Convince your- 
self that SPECO’S C-D TRIUMPH is the finest knife 
you’ve ever used—or return it. Otherwise, we will add 
your name to SPECO’s fast-expanding list of TRIUMPH 
enthusiasts and bill you accordingly, regular terms. 


You save up to 50% with ‘“‘TRIUMPH’”’ 


EASIER TO ASSEMBLE: A twist of the wrist locks the 
1-piece blade into the “locktite” holder. No screws to set. 
No blades to align. No pins to shear off. Blades are sup- 
ported their full length. 


EASIER TO CLEAN: A twist of the wrist releases the 
blade for quick, easy thorough cleaning. Its streamlined 
design makes the TRIUMPH knife the most sanitary yet 
developed. 


Today’s danger of costly breakdowns . . . today’s demand 
for only the finest in sausage meats to compensate for 
mounting retail prices—all these add up to one policy 
when it comes to sausage knives and plates. This policy 
is to SPECIFY SPECO AND OWN: THE BEST! 






The a 3946 Willow Rd., 
Specialty Schiller Park, 
Manufacturers 


Illinois 


SAVE with Speco Knives, Plates, Linking Guides 








Goodyear Develops New 
Pliofilm for Visual 
Packaging of Franks, Bacoy 

Production of a new type of Pliofilm 
“tailored” to meet the requirements o 
meat packers in the protective, visual 
packaging of bacon and frankfurters, 
has been announced this week by th 
Goodyear Tire & Rubber Co., Akron, 0, 

Known as 75BF Pliofilm, this pey 
material will be introduced to meg 
packers throughout the country during 
the next several months. 

The new Pliofilm is a companion ma. 
terial to 140 FM Pliofilm, widely useq 
in the “stretch-wrapping” of chunk 
sausage items at packinghouses, and 
FM-1 Pliofilm, used on self-service 
meats at the retail store level. 

Frank Kimball, meat packaging spe. 
cialist, in describing the new material 
said it answers a major problem in 
packaging both bacon and frankfurters 
in that its dimensional stability makes 
possible a tight wrap which will not 
shrink nor stretch when exposed to 
moisture in the self-service case. 

Another feature, Kimball said, is the 
ability of the film to take the “use and 
abuse” of handling. The material js 
said to be impervious to grease and 
moisture. Completely transparent, BF 
Pliofilm, also offers an almost invisible 
protection, thus giving the housewife 
the opportunity to see completely what 
she is buying. 

Present high speed automatic pack- 
aging equipment can be converted, and 
in some cases purchased direct from 
the manufacturer, specifically for the 
packaging of meats with Pliofilm. 


Fact Filled Exhibit : 
Shown by Meat Board 


At American Royal 


Featured by colorful and _ thought- 
provoking displays, an educational ex- 
hibit set up by the National Live Stock 
and Meat Board at the American Royal 
livestock show in Kansas City, October 
18-24, furnished interesting and prac- 
tical information concerning meat. 

A special feature of this exhibit 
called attention to the increasing util- 
ization of equipment for storing frozen 
meat. Housed in a refrigerated cooler 
were cuts of beef, pork and lamb fash- 
ioned for freezing. These included 
such cuts as standing rib roast of beef, 
club steak, pork tenderloin, rolled fresh 
ham, Frenched leg of lamb, lamb loin 
chops and others. 

Attention was called to the fact that 
there are now 11,000 locker plants m 
this country with some 3,000,000 in 
dividual lockers and, in addition, some 
four million home freezers. Posters 
gave information on the maximum 
length of time that frozen meats cal 
be safely stored at from zero to 5 


degrees below zero. The period for 


beef was given as 12 months, pork six 
months, lamb nine months and ground 
meats three months. ; 
Another exhibit feature was a nuttr 
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tion display calling attention to the 
importance of meat in the diets of per- 
sons of all age levels from infancy to| 
old age, the data being based on re-| 
search sponsored by the Board at col- 
leges and universities. It was also 
prought out that the fat and the lean 
of all cuts of meat from the same ani- 
mal are similar as regards nutritional 
value. 

The importance of cooking all meats 
at low temperature was visualized 
through illustrations of pairs of meat 
cuts of approximately the same weight, 
shown before and after cooking. One of 
the pair of cuts was prepared at a high 
and the other at a low temperature. 
The cooking test showed that much 
more meat to serve was available in 
the case of the cut cooked at low heat. 
The Board reports that the results of 
many such tests has shown that from 
10 to 25 per cent or even more meat is 
provided when a low temperature is 
used. In addition the meat is more ten- 
der, juicier and more palatable than 
when a high temperature is used. 

Another phase of the exhibit showed 
how three cuts of meat—a beef blade 
roast (6th and 7th ribs), a pork Boston 
butt and the square cut lamb shoulder 
can be used in providing a variety of | 
meat dishes for the family meals. | 

One window of the cooler was oc- 
cupied by lard sculpture, the work of 
Frank Dutt, an expert in modeling 
lard. In keeping with the fact that this 
is election year, an elephant and a 
donkey—Republican and Democrat 
party symbols, were shown squared off 
for battle as prize fighters. On either 
side were the respective candidates, 
Eisenhower and Stevenson, while Uncle 
Sam was shown in the background as 
the referee. All figures were modeled in 
lard, including two little pigs who car- 
ried Republican and Democratic ban-| 
ners, | 








Chemist's Contribution | 

Basic and unusual information about 
heretofore neglected aspects of the| 
functions of proteins in curing reac- | 
tions was contributed by Jean Hanaché, | 
well-known in the industry as a food | 
chemist and technologist, in connection | 
with the development of the Preserval- 
ine Manufacturing Company’s new 
“Flash” process for simultaneous cur- | 
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ing and smoking meats. This technical | 
advance was discussed in THE Na-| 


TIONAL PROVISIONER of October 11, 1952. 

Mention of the work done by Han- 
aché was inadvertently omitted in the 
PROVISIONER’S report. 





Files Brief on P & S Act 
Wilbur LaRoe, general counsel of 
National Independent Meat Packers 
Association and Eastern Meat Packers 
Association, has filed a brief with the 
Packers and Stockyard Division, De- 
partment of Agriculture. It discusses 
the legal issues presented by the pro- 
posed regulations under the P & S Act. 
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Having trouble with moisture in solving maintenance problems of your 
materials handling equipment? If so, you’d better get acquainted with 
our “Master of Moisture”—the Aerol Seal Wheel. 

Developed to withstand constant subjection to widely varying tem- 
peratures, water, steam and pressure, the Aerol Seal Wheel has com- 
pletely proved itself in the plants of leading food processors throughout 
the country. Savings in maintenance costs alone spell extra profits for 
cost wise buyers. 

Special design and construction of the Aerol Seal Wheel prevents 
foreign matter from entering the hub, and retains factory lubrication 
for life! Best quality live rubber tread is so compounded that it is liter- 


ally impervious to the action of animal fat or brine. 


WRITE TODAY for catalog. Address inquiries to 
Aerol Co., Inc., 2424 San Fernando Road, Los 
Angeles 65, California—Dept. NP.5. 
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‘OR SAVINGS... CONCENTRATE ON CRUE UE 
424 SAN FERNANDO. ROAD, LOS ANGELES 65, CALIFORNIA. ‘ 


NO WHEEL ROLLS F@. IKE AN AEROL 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered. attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 

advice. 











No. 2,608,715, HYDRAULIC SAUS- 
AGE-STUFFING MACHINE, patented 
September 2, 1952, by Filiberto Fer- 
nandez, Newark, N. J. 

The inventor states the machine was 
provided for more easy operation and, 
at the same time, 
the machine is rug- 
ged and may be 
manufactured at 
low cost. 

No, 2,609,297, 
PROCESS OF 
PROTECTING 
Part YY. AND 
PHOSPHORUS 
LIPOIDIC FOOD 
PRODUCTS, PAR- 
TICULARLY 
MILK AND 
DAIRY PROD- 
UCTS, MARGARINE AND THE 
LIKE, AGAINST GETTING UN- 
PLEASANT TASTE OR FLAVOR, 
patented September 2, 1952 by Charles 
Gunnar Ebbe Sjéstrém, Alnarp, Akarp, 
and Ake Valdemar Larsson, Linkoping, 
Sweden. 

The protective agent is formed from 
a starting material comprising an 
aqueous solution of a reducing sugar, 
subjected, with the exclusion of air, at 
a temperature in the range of from 
about 80°C. to about 95°C., to a treat- 
ment with alkali added, first in an 
amount to raise the pH thereof to at 
least about 9, and not materially above 
11.5, and then successively adding 
further amounts of alkali to repeatedly 
raise the pH after it has fallen, this 
treatment of the material with alkali 
at a pH of at least about 9 thus being 
prolonged for a sufficient period to im- 
part the protective properties. 

No. 2,609,300, STABILIZED EMUL- 
SIONS AND PROCESS OF PRODUC- 
ING THE SAME, patented September 
2, 1952, by Arnold B. Storrs, Palos 
Heights, and James R. Froedge, Home- 
wood, Ill., assignors to Armour and 
Company, Chicago, a corporation of 
Illinois. 

A heat sterilizable, stable oil-in- 
water type emulsion is provided, con- 
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taining as an emulsifier thereof a 
fatty acid substituted protein hydroly- 
zate in which the fatty acid portion is 
at least 50 per cent by weight of the 
protein hydrolyzate portion. The emul- 
sion is for spreading and use in place 
of butter. 

No. 2,610,125, EDIBLE FATTY MA- 
TERIAL, patented September 9, 1952, 
by Emery I. Valko, Mountain Lakes, 
N. J., assignor to E. F. Drew & Co., 
Inc., New York, N. Y., a corporation of 
Delaware. 

This material is adapted as an edible 
fat having incorporated therein the 
diester of a polyglycol taken from the 
class consisting of ethylene and propy- 
lene glycols having a molecular weight 
of 400 to 2,500 with at least one fatty 
acid having from 12 to 22 carbon atoms. 

No. 2,610,915, WINTERIZED GLY- 
CERIDE OIL AND PROCESS OF 
PRODUCING SAME, patented Septem- 
ber 16, 1952, by Karl F. Mattil, Chicago, 
assignor to Swift & Company, Chicago, 
a corporation of Illinois. 

Among other products, white grease 
is said to be improved in winterizing 
characteristics by the addition of cer- 
tain crystal inhibiting and modifying 
agents. 

No. 2,610,917, COLORING AGENT 
FOR PLASTIC MATERIALS, patented 
September 16, 1952, by Bernard T. 
Hensgen, Chicago, assignor to Swift & 
Company, Chicago, a corporation of 
Illinois. 

It is stated that the agent is for 
coloring aqueous emulsions of plastic 
fatty food products, and being adapted 
to color both the water and fat phases 
of the emulsion. 

No. 2,614,873, SLICING MACHINE 
WITH KNIFE-GRINDING MEANS, 
patented October 21, 1952 by Adrianus 








van Duyn, Hillegersberg, Rotterdam, 
and Jetze van Hoorn, Voorburg, Nether- 
lands, assignors to U. S. Slicing Ma- 
chine Co., Inc., La Porte, Ind., a cor- 
poration of Indiana. 

The knife grinder is mounted in a 
casing that constitutes a unitary as- 
sembly mounted upon a knife bracket 
for movement from operative to inop- 
erative positions. 

No. 2,614,068, PREPARATION OF 
CATALASE FROM RED BLOOD 
CELLS AND WHOLE BLOOD, patent- 
ed October 14, 1952 by Havard L. Keil, 
Clarendon Hills, [ll., assignor to Ar- 
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mour and Company, Chicago, a ¢op. 
poration of Illinois. 

Here the steps consist in mixing with 
liquid carbon dioxide, adding sodiyn 
aluminum sulphate to precipitate the 
catalase, and separating the precipitate 
from the liquid. 

No. 2,615,196, DEVICE FOR cur. 
TING DESIGNS IN FRANKFURT? 
ERS, patented October 28, 1951 by 
John Ohanian, Binghamton, N. Y, 

The machine comprises a conveyor 
mounted upon a frame, and a cutter 
having knives arranged according to q 
design and having cutter edges djs. 








posed toward the conveyor, these 
knives being spaced from the conveyor 
a distance slightly less than the d- 
ameter of the food product, the con- 
veyor including an endless belt and pul- 
leys, the belt having a width less than 
the length of the food product, and one 
of the pulleys having feeder fingers at 
the sides of the belt. 

No. 2,613,151, METHOD OF PROC- 
ESSING MEAT PRODUCTS, patented 
October 7, 1952 by John Forsyth, Chi- 
cago, Ill., assignor to Wilson & (Co, 
Inc., a corporation of Delaware. 

Meat products are cured by immers- 
ing the cooked meat products in a di- 
lute solution of sodium nitrite contain- 
ing from about 50 to about 200 p.p.m. 
of the nitrite thereby effecting absorp- 
tion of the nitrite in the meat, and sub- 
sequently packing the meat products in 


dilute vinegar and storing them for at f 
least seven days, to effect curing and J 


coloring. 


MID Directory Changes 


The following directory changes have | 


been announced by the Bureau of Ani- 
mal Industry, USDA: 

Meat Inspection Granted: Mid-South 
Packers, Inc., Lake and Rhea sts, 
Tupelo, Miss.; Terry Foods, Inc., 700 
W. Touhy ave., Park Ridge, III.; Polar- 
ized Meat Co., Moosic, Pa.; Temptee 
Products Co., 4656 Washington st, 
Denver 16, Colo. 

Meat Inspection Extended: Somer- 
ville Packing Co., 20 Water st., Somer- 
ville, Mass., to include subsidiary, 
North East Packing Co. 

Meat Inspection Withdrawn: John 
Morrell & Co., 221 Bridge st., East 
Cambridge, Mass.; Maloney Packing 
Co., 88-90 North st., Boston 13, Mass. 
Mid-States Packing Company of Milan, 
Illinois. 

Change in Name of Official Estab- 
lishment: Mickelberry’s Food Products 
Co., 4756 Paddock rd., Cincinnati 29, 0. 
instead of H. F. Busch Co. (latter now 
subsidiary of Mickelberry’s Food Prod- 
ucts Co.); Provision Meat Co., 22 
Webster st., Oakland 7, Calif., instead 
of Provision Meat Co., Inc. 
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SMOKED BUTTS 

























el 
| aS a SELF-SERVICE ITEM 


YES, IT’S A FACT — shoppers like the CRYOVAC package 
because it is grease-proof, drip-proof, and odor-proof. They can quickly 
tell that with CRYOVAC packaging they get smoked butts with all the 
original flavor, aroma, and bloom. And the package has eye appeal... . 
lets thrifty shoppers see and appreciate all sides of the meat. 


Get Faster Turnovers 


Every packer who has adopted the CRYOVAC process 


has boosted his sales... hers’ sales h eribution 

Withel! Aud seohie, we, Patent, sesnwetel = Wider Distributl si with 
Full Weight Maintained — No Shrinkage and More Protl we 

0 
Texture, Flavor and Aroma Vacuum-Sealed In cRyO VAC Pro cess Pr 
CRYOVAC kagi 

Mold Growth Retarded se sili See tenes 
AND You Can Pack Well Ahead of Peak Demand a 





QQE) DEWEY and ALMY CHEMICAL COMPANY 


CAMBRIDGE 40, MASSACHUSETTS 





PACKERS BOOST THEIR SMOKED BUTT SALES 
WITH THIS CRYOVAC METHOD OF PACKAGING 


CRYOVAC DIVISION 
DEWEY and ALMY CHEMICAL COMPANY 


CAMBRIDGE 40, MASSACHUSETTS 














ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
This book is designed primarily for 
smaller firms which have not devel- 
oped multiple departmental divisions 
but are interested in fundamental 
cost accounting. The book discusses 
uses of accounting in management, 
cost figuring, accounting for sales 
and numerous other subjects. Pub- 
lished by the Institute of Meat 
Packing. 
Price $3.50 


MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute books 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping and safety. 
Published by the Institute of Meat 
Packing. 

Price $3.50 


MEAT AND MEAT FOODS 


This new book by L. B. Jensen, chief 
bacteriologist of Swift & Company, 
brings together and explains in non- 
technical language facts about meat 
processing and preservation gath- 
ered by scientific men and practical 
operators. Published by The Ronald 
Press Company. 

Price $3.75 


MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 

















Set of three volumes includes 93 les- 
sons in the Provisioner’s School of 
Refrigeration. Designed to impart a 
practical working knowledge of re- 
frigeration. 

Price per set of three volumes....$5.00 


Books eee every meat plant should own 


SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned meats. Discusses technical 
problems of spoilage prevention. 
Published by the Institute of Meat 
Packing. 

Price $3.50 





MICROBIOLOGY OF MEATS 


A book dealing with industrial mi- 
crobiology of meat foods by the chief 
bacteriologist of Swift & Company. 
Subjects covered include effects of 
sodium nitrate on bacteria, gaseous 
fermentation in meat products, green 
discoloration, action of micro-organ- 
isms, study of ham souring, sanita- 
tion and control. 

Price $5.50 





MEAT HYGIENE 


Dr. A. R. Miller, chief of the MID, 
presents current meat hygiene prac- 
tices in this new text. Entire field of 
environmental sanitation in meat 
preparation and distribution is cov- 
ered. Adulteration and mislabeling 
are discussed and governmental 
meat hygiene programs covered. 

Price $7.50 





BY-PRODUCTS OF THE 
MEAT PACKING INDUSTRY 


Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair products, 
glands, gelatin and glue and by- 
product feeds. Published by the In- 
stitute of Meat Packing. 

Price $3.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

Price $3.50 





MEAT THROUGH THE MICROSCOPE 


Science in the meat industry. Dis- 
cusses chemistry of curing, refrigera- 
tion, sanitation, spoilage and chem- 
istry and manufacture of fats, oils, 
pharmaceuticals, and feeds. Pub- 
lished by the Institute of Meat 
Packing. 

Price $4.00 





BEEF, LAMB AND VEAL OPERATIONS 


Beef and small stock operations are 
described in detail. Among subjects 
covered are slaughter, dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing. 

Price $3.50 





THE SIGNIFICANT SIXTY 


The 376-page magazine format his. 
tory of the development and progress 
of the meat packing industry from 
1891 to 1951. Over 250,000 words and 
more than 200 illustrations in fea- 
tures comprising a social and eco- 
nomic “running record’ of the in- 
dustry, reviews of developments in 
equipment, processes and refrigera- 





tion, biographies of the men who 
built meat packing and several other 
worthwhile articles. Published by 
the Provisioner. 

PeHCC i cscctssoses $4 each for single copies; 
two copies, $3.50 each and five or 
more, $3 each. 


McGraw-Hill Books To Help Departmental Operators 


Practical reference books will save dollars and hours in the office, plant or shop. 


LIVESTOCK MARKETING 


Prepared by A. A. Dowell, Univer- 
sity of Minnesota, and Knute Bjorka, 
primarily as a text in livestock mar- 
keting for students in agricultural 
colleges, this book should also be 
helpful to packers, marketing agen- 
cies and others engaged in market- 
ing of livestock and distribution of 
meat. 534 pages and 104 illustrations. 
Price $6.00 





AUTOMOTIVE TROUBLE SHOOTING 
AND MAINTENANCE 


This practical book by Anderson 
Ashburn, associate editor of Ameri- 
can Machinist, gives detailed proce- 
dures for locating and correcting 
electrical and mechanical troubles 
in gasoline-powered automobiles and 
trucks. It is written in simple lan- 
guage, well-illustrated and covers 
all operating parts of the vehicles. 
324 pages. 

Price $4.75 





BOILER OPERATOR'S GUIDE 


A dependable handbook on steam 
boilers. Covers boilers in use to- 
day—their characteristics, installa- 
tion and operating oblems and 
solutions; problems of firemen and 
engineers are discussed and solved 
in detail. Has over 200 photographs 
and drawings of boilers of all 1S, 
auxiliaries, appliances, etc. alu- 
able reference data and chapters 
on plant management, inspection and 
maintenance. 353 pages and 241 
illustrations. 

Price $5.00 





BUSINESS LAW 


Second edition of a textbook by R. O. 
Skar and B. W. Palmer imparting 
the legal knowledge most frequently 
applicable in business, personal and 
|r seay relationships. 478 pages. 

ice 





FOOD PLANT SANITATION 


Milton Parker of the Illinois Insti- 
tute of Technology in this handbook 
provides proved methods for solving 
problems of food sanitation. It makes 
available practices that are both 
safe and in accordance with the 
law. 434 pages and 129 illustrations. 
Price $6. 





PLUMBING 


A complete treatment of modern 
plumbing principles, design and 
practice. Subjects treated include 
water supplies, pumps and storage 
tanks, water supply pipes in build- 
ings, hot water, gas, compressed air 
and vacuum supplies, vent pipes and 
traps, sewage and drainage pumps 
and drains, water treatment and 
sewage disposal, maintenance and 
repairs, etc. 

Price $6.50 











AMERICAN ELECTRICIAN’S HANDBOOK 


This handbook gives proved, ready- 
to-use facts and information on the 
selection, installation, operation, care 
and application of electrical appara- 
tus and materials. Contains com- 
plete data on wires and cables, 
splicing, installation and care of mo- 
tors, capacitors, =—s equipment, 
etc. 1734 pages and 1327 illustra- 
tions. 

Price $8.50 





INDUSTRIAL PROCESS CONTROL 

BY STATISTICAL METHODS 
This practical manual by J. D. Heide, 
analyst for the U.S. Rubber Co., 
shows how to apply statistical meth- 
ods to the control of industrial prod- 
ucts and processes during manufac- 
ture. It it especially valuable as a 
step-by-step guide for industrial users 
wishing to install statistical ality 
control procedures in their plants. 
Price $6.00 





To order these books, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron St., Chicago 
10, Illinois. Payment must accom- 
pany order. Foreign buyers should 
add 25 cents per volume for extra 
postage. 
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EXTRA PATCH 


Arrow indicates extra patch on left 
side that allows cutter to wipe the 
steel burr off after sharpening knives, 
saving countless slash marks. 








EXPANDING BELT 


Another feature is a development 
suggested by a meat cutter, so that 
the apron would not bind when bend- 
ing over and yet would keep snug 
against the . body. 


This same apron is also available in 
yeliow or maroon grease-resistant neo- 
prene, without the extra patch and 
expanding belt. 


WRITE FOR DETAILS! 


Associated pac & APRON CO 


2650 W. Belden Ave., Chicago 47, Ill. 
phone: Albany 2-712] 









specialized service.” 





SELL PRE-PACKAGED MEATS DOOR TO DOOR 


A firm which has been successfully selling butter and cheese door to door 
since 1909 is still doing business in the same way despite the tremendous 
pressure of today’s super market. Lambrecht Foods Co., Milwaukee, has 
added to its earlier line of dairy products some 15 kinds of fresh frozen 
meats and cured and smoked meats. “There’s no doubt,” says B. J. Stumpf, 
Lambrecht president, “that our customers visit supermarkets, but against 





this sort of modern competition we are relying on our superior quality and 


As part of the specialized service he referred to the pre-packaging of 
the fresh meats line introduced about four years ago. Milprint of Milwaukee 
created a striking but uncluttered package design to meet Lambrecht’s 
particular needs. Printed on cellophane, the package includes a “window” 
through which the housewife can see the meat as the salesman delivers her 
purchase. The wrappers are applied by heat-seal process over a tray. Then 
the meat ‘is quick-frozen overnight for sale the next day. 

Stumpf considers quality packaging a key factor both in maintaining his 
food standards and in assuring enthusiasm of his sales force and customers, 
Besides its Milwaukee business, Lambrecht has two branches in Chicago 
and two in the metropolitan New Jersey-New York area. 


LL. 











Plan to Sell Complete 
Line of Frozen Foods 
Under Single Label 


A group of independent frozen food 
packers has formed an organization to 
sell their products under a single na- 
tional label. The firm, to be known as 
He-Man Foods, Inc., will have execu- 
tive offices in Miami 38, Fla. Bob White 
is manager of the new compahy. 

Rapid growth in frozen food con- 
sumption has created great competition 
for cabinet display space and stimu- 
lated creation of new frozen food 
brands, which total more than 3,500. 
To offset this multiple brand confusion 
and permit use of coordinated national 
merchandising and advertising were 
reasons White gave for the venture. He 
explained that He-Man will function 
along the same lines as are traditional 
with national parent company franchise 
operations common in_ soft drink, 
bread, ice cream and other top turn- 
over grocery product fields. 

White said that favorably located in- 
dependent meat packers will have an 
important part in the operation. Pre- 





pared meat products, ready-to-serve by 
consumer, institutional and industrial 
users, will be developed and featured in 
the He-Man program, as well as frozen 
meat items. 


Hagar Now Sales Agent for 
Meat Imports From Holland 


Hagar, Inc., New York City, is the 
newly appointed exclusive sales agent 
in the United States for Tielman & 
Dros of Leiden, Holland, packers of 
the famous Mill Brand meat and food 
products. 

Shelf item canned meat products 
available in the U. S. include cooked, 
boneless, skinless hams in 1- and 2-b. 
tins; bonless loin of beef in 11-o0z. tins; 
chopped pork in 12-o0z. tins; Vienna 
sausage in 4%4-oz. tins, and boneless 
smoked and cured pork loin in 94-02. 
tins. 

Available for slicing purposes, 
shipped under refrigeration, are cooked 
boneless, skinless hams and shankless 
hams in 8/10-, 10/12-, and 12/14-Ib. 
tins; Canadian style bacon in 4-lb. tins 
and chopped pork in 4-lb. tins. 
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You'll save considerably on labor costs 
when you install Styrofoam® in insu- 
lating jobs. This lightweight, low tem- 
perature insulating material is easily 
worked by hand or power woodwork- 
ing tools. 


The ease of fabrication is a real plus, 
but Styrofoam’s high resistance to 
water vapor and its low thermal con- 


THE DOW CHEMICAL COMPANY e 


Lightweight Styrofoam not 
only is easy to cut into de- 
sired shapes, but it also is 
easy to handle and install. 


ductivity are insulating characteristics 
of paramount importance. Lightweight 
Styrofoam (Dow polystyrene expanded 
approximately 40 times) has myriads 
of individually sealed cells that effec- 
tively impede the passage of water 
vapor and slow the advance of heat. 
Styrofoam is odorless and non-toxic 
and resists mold, rot and vermin. 


LOw temperature 


Plastics Department — PL 428 e 


Laboratory tests and field performance 
have shown that Styrofoam is the most 
nearly perfect low temperature insu- 
lating material yet developed. Investi- 
gate it thoroughly whether you're in- 
sulating cold storage warehouses, meat 
packing plants, other similar units or 
rolling stock. Styrofoam delivers effec- 
tive insulation at an extremely low 
cost per year of service life. 


MIDLAND, MICHIGAN 


New York # Boston « Philadelphia « Atlanta « Cleveland « Detroit e Chicago St. Louis « Houston * San Francisco « Los Angeles Seattle « Dow Chemical of Canada, Limited, Toronto, Canada 


SE iia its ce ase sins inc emi eip isles cha hadbanaocaiioenees 
: The Dow Chemical Company’ 
Plastics Department, PL 428, Midland, Michigan 


Please send me your booklet containing information on Styrofoam, 
the most nearly perfect low-temperature insulation material. 


Name. 


Title. 





Company 





styrotoam | 


Address. 





City... 


State. 
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Week’s Trip to Denmark Won 
By Harry Vibbert 

Mr. and Mrs. Harry Vibbert re- 
cently returned from a trip to Eu- 
rope. The tour was the reward for 
the winning by their company, Vib- 
bert and Sons, iood brokers of De- 
troit, of a sales contest in selling 
Plumrose Danish canned hams in the 
state of Michigan. 

Last summer all brokers represent- 
ing Plumrose, Inc., were offered an 
all-expense trip from New York to 
Copenhagen and return, via Scandi- 
navian Air Lines, with seven days in 
Denmark. Plumrose cooperated in the 
promotion staging demonstrations in 
many chain stores in which beautiful 
Danish posters were displayed and 
girls dressed in Danish costumes 
served samples of ham to customers. 
Response of consumers was so en- 
thusiastic, it was reported, that the 
quota originally established by Plum- 
rose was tripled. 

The Vibberts reported they were 
well’ impressed with Denmark and 
the hospitality of its people. They 
covered all the islands with the direc- 
tor of Plumrose, Paul Randow and 
Mrs. Randow. They were guests in 
the Randow’s home for a typical Dan- 
ish dinner. Another guest was John B. 
Kraft of Kraft Foods Co. 





AN AWARD FOR outstanding safety work 
performed by a trade or industry associa- 
tion was presented to the American Meat 
Institute by the National Safety Council at 
the recent NSC annual meeting. Henry 
Tefft, director of packinghouse practice and 
research, NSC, accepted from Ned Dear- 
born, who is president of the Safety Council. 





Halbach Joins Illinois Meat 


A. W. Brickman, president, Illinois 
Meat Co., Chicago, announced this 
week that A. F. Halbach has been ap- 
pointed to manage the company’s 
provision department, beginning No- 
vember 8. Halbach has had many 
years packinghouse experience. 








THE MEAT TRAIL 
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PICTURED ABOVE ARE Elmer Nichols and L. W. Pfaelzer, jr., of Illinois Packing Co., 
Chicago, with two head of buffalo the firm recently dressed for the account of Sam Houston, 
Chicago commission merchant. The carcasses were purchased by the famed Cafe Bohemia, 
Chicago. While the live weight was not taken, one animal dressed out 1014 lbs. and one, 
664, hide on, In slaughtering proper stunning required a greater blow than for cattle. 


NP’s Daily Market Service 
Expands its Editorial Staff 


C. D. (“Casey”) Jones, formerly 
with Wilson & Co., Inc., has joined 
the NATIONAL PROVISIONER’sS Datzy 
MARKET AND NEWS SERVICE. Jones, 
who has had 27 years experience jn 
the packing industry, most recently 
was manager of Wilson’s South Chi- 
cago branch. 

Other members of the DAILy 
MARKET SERVICE staff are E. T. Ran- 
dolph, who previously was with 
Arnold Bros.; William Tapson, who 
joined the DMS several months ago 
following ten years as superintendent 
of the Rose Packing Co., Chicago, and, 
prior to that, 23 years in a variety of 
jobs with Miller & Hart, Chicago, and 
A. S. (“Tony”) Tisinai, who next 
March will begin his twenty-fifth year 
with the DMS. 


Standard Rendering Co. of 
Kansas City Builds Plant 

A. E. Millis, who is manager of the 
Standard Rendering Co., Kansas City, 
Kans., reflects 
general approval 
of the recently 
completed office 
building in this 
NP photograph. 
Built of water- 
proof concrete 
blocks, the new 
structure houses 
the accounting, 
the billing and 
administrative 
functions of the 
multi-story ren- 
dering plant. The 
new building re- 
places the one lost in the floods of 
the Kansas and Missouri rivers last 
spring. 





A. E. MILLIS 


Schmidt Company Appoints 
G. F. Schmidt General Manager 


George F. Schmidt, vice president 
of the J. Fred Schmidt Packing Co., 
Columbus, O., has been appointed as- 
sistant general manager of the com- 
pany. The announcement was made by 
George L. Schmidt, president and gen- 
eral manager. The vacancy was 
created by the death last June of 
J. Fred Schmidt, jr. 

It was also announced that Grover 
Schmidt, now residing at Fort Laud- 
erdale, Fla., has been appointed 4 
member of the board of directors of 
the company and will return to Colum- 
bus. 
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herever food is handled, Stark Glazed 
Facing Tile will help you maintain maximum 


standards of sanitation at minimum cost. 


Plain soap and water keep walls of Stark Glazed 
Facing Tile sparkling — free of grease or other 
air-borne impurities. Its hard-burned surface is 
permanently impervious. There’s no place for 
bacteria to hide! No maintenance problems 
either — Stark Glazed Facing Tile keeps its new 


look, will never fade, crack, or craze. 


Designed to give you a fast-building, load-bearing 
wall and finish-in-one, Stark Glazed Facing Tile 
comes in large, modular-sized units for added 
building economy. Stark’s scientifically engineered 
colors permit you to make the environment fit 

the task, help to achieve higher morale, 


better employee performance. 


Get this Valuable Free Brochure 


Prepared to help you and your engineering depart- 
ment use Stark Glazed Facing Tile to best advan- 
tage. This brochure includes a complete color chart, 
construction data, details, sizes, etc. To obtain one, 
just write us on your letterhead. 
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GLAZED FACING TILE 


Walls By Stark —For Packing Plants, Dairies, 
Kitchens — Wherever Food Is Handled. 
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Kitchen, Terrace Plaza Hotel, Cincinnati, Ohio 


STARK CERAMICS, INC. 


Canton 1, Ohio Pee 
14305 Livernois Avenue 4 Detroit 4, Michigan ’ 


15 East 26th Street ) New York 10, N. Y. 
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CUSTOM SMOKED TURKEYS MEAN 


WIGH FLYING 
HOLIDAY PROFITS! 


With Custom Special Turkey Cure you always get smoked turkeys 
that are juicy rather than dried out ... tender rather than tough 
and stringy ... deliciously full-flavored rather than dull and taste- 
less. This is the quality that gets new customers and brings old ones 
back because they want satisfaction. 


Thus you offer your trade smoked turkeys—ducks, capons and wild 
game, too. They’re new taste treats your trade will like. You’ll make 
bigger profits on all of these when you use this Custom cure because 
it means low shrinkage during processing. Each bird represents full 
value and full profit to you. 


Contact your Custom Field Man now and have him show you why 
you get more when you buy Custom Special Turkey Cure. Actually, 
you get a complete process—because we will give you detailed data 
on proved methods for using this Custom cure to best advantage. 
Years of research and experimentation are at your disposal to help 
you turn out the kind of smoked turkeys your customers want— 
unvarying in rich, fine quality. 


Your Custom Field Man can also show you how 
Custom Smoked Hams and Butts can give you 
a ready answer for other big Holiday Season 
demands. 


FOOD PRODUCTS INC. 


Manufacturers of Quality Foods & Food Ingredients 
















701 - 709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 
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OF THE WEEK 


®Dan F. Eubanks, meat merchap. = 
diser, southern division of Colonial é 


Stores, Inc., will discuss prepackaging 
of meats at the southern division 
meeting of the National Independent 
Meat Packers Association. The meet. 
ing will be held at the Atlanta Bilt. 
more hotel, Atlanta, starting at 19 
a.m., EST, Monday, November 17, 
Henry Plaut, 56, head cow buyer for 
Wilson & Co., Chicago, died October 
31, after an illness of six weeks, He 
had been with Wilson for 30 years and 
was well known in the trade, He js 
survived by his wife, three sons and 
a daughter. 

> Robert C. Brown, assistant manager 
of Armour and Company, St. Joseph, 
was installed recently as president of 
the Traffic Club of St. Joseph. 
&Clarence Wiesman of Armour and 
Company is a member of the actiyi- 
ties committee for 1952-53 of Asso. 
ciates, Food and Container Institute, 
He represents the animal products J 
section. é 
»>H. M. Donnelly, sales manager the } tice 
Grip-Strut division, The Globe (Co, — drai 
Chicago, made a hole in one while § tary 
playing at the Midlothian Country § first 
Club. It was made on the second hole, — acce 
for a drive of 199 yards. Donnelly § indu 
shot a 74 for the 18-hole course. As 
>Mr. and Mrs. Irving Sloman of — 2 ™ 
Sloman, Lyons Brokerage Co., New 














TO CELEBRATE its 25th anniversary, the 
New England Provision Co., Boston, has be 
gun sponsoring the March of Time, a weelly 
documentary television series, on WNAC-TV, 
channel 7, Boston. Max Berger (center), 
president of the firm, signs contract for 
series, as Linus Tavers, vice president and 
general manager of the Yankee network 
(left), and Myron L. Silton, president of the 
Silton Brothers advertising agency, look on 
Nepco brand frankfurts and prepared meats 
will be promoted. Home economists 

demonstrate new recipes, using the theme 
of "Frankfurt Banquet." There will be fies 
promotion at the retail level. As @ public 
service, the New England Provision Co. will 
make available each showing of the serits 
on 16 mm. movie film, for 30 days after 
each telecast. 
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They will celebrate their fortieth 
wedding anniversary there. 
pHarold E. Balbach, 50, sales man- ADVANCE DIP TANKS 
ager of Swift & Company’s plant 
food division, Chicago, died recently. 
rchan- i ift 28 years. : 
oh omalladabeielidd es for Browning Meat Loaves 
kaging ° oa Produce perfect loaves faster . . . get the edge 
livision Hirshstein, Head of Josam Mf 8 a on competition. Give loaves that rich brown, sales- 
endent Co., Feted on 80th Birthday 43 producing crust after they leave the oven, reduce 
ig Over 300 friends and members of Stainless “| shrinkage to a minimum, and save extra labor 
@ Bilt. the plumbing and building industry . Steel Model = { time. Economical, simple to operate, easy to 
at 10 athered at the Shoreland Hotel, % £ ~= clean. Capacity 9 to 12 loaves per dip. May also 
r ii, oy this week to honor Joseph oo be used for paraffin and gelatin dips, or for 
yer for Chicago, Hirshstein, presi- pas browning hams and other products. Available in 
October dent of Josam e stainless steel or standard models; gas or elec- 
*ks, He Manufacturing Pe trically heated. ; 
“a ee ee LOOK AT THESE FEATURES! 
. He is eth birthday. e eee 
ms and Hirshstein is % @ Shortening is heated above the tubes only; 
k n as. one é particles separating from the product fall into 
—agyled ° g cold zone and do not burn or discolor the 
lanager of the pioneer ¢ shortening. 
Joseph, inventors of f p : 
dent of plumbing drain- ee e cage agers we pee ei thus doub- 
, age devices which Eos ee wee 9 
yur and are used in all Standard Model i2.} ° No burned or spotted loaves. 
activi. types - build- ii = @ Tank capacity, 9 to 12 loaves per dip. 
f Asso- é ings today. © tees ‘ 
: , Path y also be used for browning hams, for 
stitute, ss When Hirsh all types of French frying, or for various hot 
roducts J. HIRSHSTEIN stein started as a dips such as gelatin or paraffin. 
plumber appren- 
ger the } tice in St. Louis some 50 years ago, Write for Details and Prices Todagl 
be Co, — drainage systems were crude unsani- ; 
e while § tary devices. In 1914 he designed ~ 
Count first double floor drain which is sti 
Ne hole accepted as a basic standard in the OVEN COMPANY 710 So. 18th Street, St. Lovis 3, Missouri 
Jonnelly industry today. : , Fort Engineering & Sales, Ltd., 1971 Tansley, Montreal, Canada 
urse. As demand grew, Hirshstein built 
man of | 2 manufacturing plant in Michigan 
City, Ind. Twenty people were em- : 
Hy EE isced im this 1002100-eq. ft. plant. PACKERS MANAGEMENT ASSISTANCE now available to 
Today, the plant covers four acres OPERATORS of SMALL and MEDIUM SIZE PLANTS 
and employes 500. Josam has 40 of- ? 
fices in the United States and main- UNPROFITABLE METHODS AND OPERATIONS CORRECTED 
tains representatives in several fore- ‘ 
ign countries. The firm makes an Specialists in 5 
entire line of drainage products for i 
industry, interceptors for grease, oil SALES OFFICE PROCEDURES i 
and sediment, backwater bag sere PLANNING & SCHEDULING INCENTIVES ' 
High point of Hirshstein’s birthday : 
dinner was the presentation to Purdue PLANT METHODS COSTS ‘ 
university of a scholarship given in Writ supine 
his honor from a fund built up by con- peng <2: . 
tributions of Josam employes and | | PACKERS MANAGEMENT ENGINEERING COMPANY 
friends. The scholarship will be used | SUNSET LANE LEVITTOWN, PA j 
to help some deserving student in ' “ 
sanitary engineering through school. 





York City, left recently for Florida. 
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YOUR DOORWAY TO GREATER PROFITS! 





KOCH 


INSULATED 
SMOKEHOUSE 
DOORS 


@ Dependable fireproof insulation saves fuel and eliminates that cold 
spot which forms behind uninsulated doors. 


@ Heavy-duty ball-bearing hinges. 3-point sure-tight fastener with 
single release lever. 


@ Heavy, welded steel construction, 


@ Each job fabricated to customer's order. Shipped -completely as- 
sembled, mounted in heavy angle iron frame. 


Let KOCH quote on insulated doors for your smokehouse. Write today, giving either (1) 


clear door opening inside frame, or (2) size of masonry opening in which frame 
must fit. : 


KOCH SUPPLIES 


2520 Holmes St. Kansas City 8, Mo. 
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Order Assembly 


(Continued from page 13) 
freezer as they are called. 

The various component cartons and 
boxes of the order travel on the line 
conveyor through the assembly cooler 
to a point where two employes place 
the orders on skids. As they are filled, 
the skids are moved about to keep re- 
lated skids together. 

Not only is the whole of the order 
assembly cooler refrigerated by a Vil- 
ter unit cooler, but so also is the load- 
ing dock which has its own cooling 
unit. The loading dock is equipped with 
insulated overhead doors. At each of 
the five loading doors the packer has a 
canvas gasket or hood. This canvas 
is loose with a zipper so it can be 
opened to the proper height for differ- 
ent trucks. As a truck backs into posi- 
tion for loading, the canvas is opened 
to the correct height and the whole of 
the canvas is draped over the frame of 
the vehicle. Herbert Slatery, jr., vice 
president, states that the canvas is a 
very effective insulation device. 

Prior to the construction of the can- 
vas curtains, when the area between 
the slide-away door and the truck was 
exposed, the company experienced fre- 
quent complaints during the summer on 
its packaged frankfurters. The condi- 
tions were definitely attributable to 
product exposure to warm air during 
loading. Since the curtains were added, 
these complaints stopped. During the 
winter months the employes use the 
curtains to protect themselves from 
the cold. The curtains are _instru- 
mental in maintaining a constant tem- 
perature during loading both in the 
winter as well as the summer. 

The nature of the packer’s operation 
requires emphasis on proper chilling. 
For short hauls the loss of refrigera- 
tion at the loading point may be in- 
significant, but for long hauls, where 
the deposition of moisture may encour- 
age sliming, it is prohibitive. 

Running the width of the cooler are 
25 low rails on which all the beef and 
small stock orders are placed by the 
order assembly crew. Again placing 
emphasis on the condition of the prod- 
uct, all beef and small stock items are 
wrapped in kraft type bags. The load- 
ing crew knows how much of this prod- 
uct must go into each load and, seeing 
the size of the wrapped carcass meat, 
they can place it in its proper position 
in the load. The low rails permit easy 
removal of the meat when needed. 


Soil Survey and Soil 
Conservation Consolidated 


Responsibilities for soil survey and 
for soil, crop and water management re- 
search in the Agriculture Department 
have been realigned by Secretary 
of Agriculture Brannan. Under the new 
setup, effective November 15, responsi- 
bility to conduct the national eoopera- 
tive soil survey, which has bgen in 
charge af the Agricultural Research 
Administration, has been assigned to 
the Soil: Conservation Service. 





OPS May Decentralize 
25 Major Price Orders 


Twenty-five major OPS price regula- 
tions, including several involving meat 
and livestock, may be rewritten to pro- 
vide for their administration in local 
district offices of OPS, rather than in 
Washington. Tighe E. Woods, price di- 
rector, has directed the OPS commodity 
division to draw up necessary orders 
for delegation to field offices. 

Included in the list of regulations to 
be delegated to the district offices is 
Distribution Regulation 1, Fair Distri- 
bution of Livestock and Meat. The 
change would give field offices the 
authority to grant as well as to deny 
applications for registration of new 
Class 2 and Class 2A slaughtering es- 
tablishments and also applications by 
slaughterers for adjustments or other 
relief. Certain sections of CPR 14, Ceil- 
ing Prices of Certain Foods Sold at 
Wholesale, are to be delegated to field 
offices. 


Little Demand Shown for 
Mexican Beef, Cattle 


Increased marketing of United States 
cattle and heavy Mexican export taxes 
has reduced the U. S. demand for 
Mexican beef or live cattle. Although 
the Mexican government established a 
quota of 200,000 head of cattle which 
could be exported to the United States 
between September 1 and the end of 
the year, either as live animals or 
meat, it is evident that only a small 
part of this will enter this country. 

Northern Mexico cattlemen explained 
that due to a long drouth, their cattle 
are in too poor a condition for the 
American market. The Bank of Mexico 
recently recommended that only canned 
meat be exported. 


OPS Announces Another 
Survey of Meat Prices 


OPS this week rejected a protest by 
Safeway Stores which asked for better 
beef margins at the retail level. In 
dismissing the Safeway protest OPS 
revealed it is surveying meat pricing 
practices to determine whether the re- 
tail ceilings cannot be cut back in 
order to reflect lower wholesale costs. 

Safeway had contended that the cur- 
rent price regulations do not follow 
provisions of the Herlong amendment 
to the Defense Production Act. The 
amendent guarantees pre-Korea out- 
break price margins to wholesalers and 
retailers. 


OPS Plans to Lower 
Meat Scrap Ceilings 


It is reported from Washington that 
OPS plans to roll back ceiling prices 
of meat scraps to $2 per unit of pro- 
tein. This would mean a reduction for 
many packers, despite the fact that 
meat scraps have been selling con- 
siderably below ceilings for some time. 


The 











FLASHES ON SUPPLIERS 






THE CINCINNATI BUTCHERY 
SUPPLY CO.: Charles Sive, jr. hg, 
been appointed sales representative of 
this Cincinnatj 
concern for the 
Michigan, North. 
ern Indiana and 
Northwestern Ohi 
territory, it was 
announced by Wil. 
liam C. Schmidt, 
executive  yicg 
president, Sive, 
who will be unde 
the Chicago branch 
sales office, has had 
24 years experi- 
ence in the meat 
packing industry, 
serving as plant 
superintendent with some well know 
meat packers before joining Boss, 

SUTHERLAND PAPER CO:: This 
Kalamazoo, Mich., firm has announced 
a new, far-reaching program designed 
to give quicker and better service to its 
mechanical packaging customers. Up to 
this time, all installation and service 
of machines has been performed from 
a central base in Kalamazoo. Action is 
underway to locate field service engi- 
neers at strategic points throughout 
the country where they can give 
prompt attention to customers’ service 
needs. To carry out this program five 
new engineers have been added to the 
staff to supplement the efforts of En- 
gineer Richard Haas. They are: ku. 
gene Yergin, Kannapolis, N. C.; Joseph 
Schumacher, Hollis, N. Y.; Harley P. 
Hunter, Kansas City, Mo.; Claude Parr, 
Cincinnati, and John E. Kliment, Chi- 
cago. Sutherland also announced the 
addition of two new men to its sales 
force. William Vaughan will work in 
the Chicago area and Daniel W. Marks 
will cover the northeastern part of 
Texas with headquarters in Dallas. 

GOODYEAR TIRE & RUBBER (0: 
Appointment of Jack D. Porter to the 
sales promotion department, where he 
will coordinate the advertising and 
sales promotion activities of the chemi- 
cal products division, has been an 
nounced by K. C. Zonsius, director of 
advertising. Porter has held a variety 
of production posts since joining the 
company in 1933. 

MEAT PACKERS EQUIPMENT C0. 
George H. Nelke has become Missoun 
representative of this Oakland, Calif, 
firm, it was announced by R. A. Hav 
ley, president. Nelke, a veteran of many 
years in the meat packing equipment 
industry and well known in the mest 
industry, will call on the trade in the 
vicinity of St. Louis. 

MILPRINT, INC.: Appointment @ 
John Haller as assistant to Bert Hefter, 
general sales manager of this Milwat- 
kee firm, has been announced by 
Ewens, president. Haller was formerly 
district sales manager with the Hira 
Walker Distributing Co., Inc. 








CHARLES SIVE, JR. 





























National Provisioner—November 8, 174 








NIAKER SAYS IT BETTER 
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- vi HAVE YOU TRIED TIETOLIN? 


arley P. 


at Order a sample drum today and find out for 


ced the yourself why TIETOLIN is used by more sau- 


ts sales : . 
work in sage makers than any other albumin binder. 
cant 3 You’ll immediately see the difference in your 
alas. product ...so will your salesmen and custom- 


7 ers! Write Dept. P. 
here he 


ng ap 8 Reasons Why Tietolin Is Biggest-Selling Albumin Binder: 


hemi- : 
i " . binds fat of all kinds §. absorbs and holds moisture 


ector of . helps to prevent fat separation 7 contains no cereal, no gum, no 

- variety » starch 

ing the j . fully approved for use in Federal 
. increases yield * inspected plants in U. S. and 

NT C0.: : . helps eliminate air pockets Canada 

Missour 

i, Calif, TIETOLIN gives you all bullmeat's binding 

7 et qualities—saves you about 20¢ a pound! 

0 ; 

juipment 


he meat : *Le oe ‘ 
fe in the tter received by us from prominent 


Mid-Western meat packer. 


od) FIRSTSPicE 


+ Hefter, | In Canada: 
ee FIRST SPICE MIXING CO., LTD. - Mivang A, mipran 7 ee 
fo a 1116 Bloor Street W., Toronto, Ont., Canada 


e Hiram 











. reduces loss by shrinkage 
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GET THE FACIS © 


about the WHITE 3000 


ANO SAVE 























MEAT wholesalers, provisioners 































fast 
and packers save delivery ex- Shit 
pense with the White 3000 be- elim 
cause this new kind of truck is 
tailored te their exact needs. are 
Saves time in traffic and permits witl 
more deliveries per day. stat 
cast 
in t 
and 
the 
kne 
bric 
ing 
za 
\ 
FIND OUT what the White 3000 does in your : 
business. See what its modern design means to ! 
you in the way of more deliveries per day... in | 
less time .. . at lower cost. 
Here is new maneuvering ease ... new loading | 
and unloading time savings... new energy-saving | 
design that makes the driver a better driver and 
a better salesman. 
Its exclusive power-lift cab saves maintenance | 
time and cost. And its White Quality means lower | 
Operating cost .. . longer life. | 
Get this Scientific Truck Evaluation 
thie from your White Representative . . . Today! 
Call your White Representative for a complete evalua- 
tion of your truck operations. It will tell you the factual 
story of efficiency and economy tailor-made to your 
own delivery service. It means money saved .. . delivery 
costs reduced ... in your business! 
FOR MORE THAN 50 YEARS THE WHITE MOTOR COMPANY = 
THE GREATEST NAME IN TRUCKS Cleveland 1, Ohio ‘ie 
i 
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KNEE ACTION CASTER capacities are available in 


—The All Steel Welded 
Truck Co., Rockford, IIL, 
has developed a new knee- 
action, shock-absorbing cast- 
er that is said to result in 
more efficient and safe op- 


small steps from 50 lbs., or 
less if required, to 1,500 lbs. 
or more. The casters may 
be used to replace present 
wheeled equipment as well 
as with equipment designed 


NEW WRAPPING MACHINE—Designed specifically 
to handle sliced bacon packages, this new machine fea- 
tures “tension wrap” and double seal. Both of these in- 
novations are said to insure a better package and to 
extend the shelf life of sliced bacon. The tension wrap 
means the cellophane is held under tension and ex- 














for them. All standard * 
wheels are interchangeable. 
es + * 

NEW AUTOMATIC 
SPRINKLER—New sprink- 
ler, using a solid organic 
chemical as its fusible ele- 
ment, is said to be the most 
sensitive instrument of its 
kind yet developed. Made 
by Globe Automatic Sprink- 
ler Co., Ine., New York 
City, the unit comes with 


cess air is rolled out of the package just prior to seal- 
ing. In the double seal, the extended ends of the pack- 





eration. Trucks are said to 
push from two to four times 





faster with the new unit. 
Shimmy, or fishtailing is 
eliminated because wheels 
are always kept in contact 
with the floor, the maker 
states. Deflection of the new 
casters is more than 2 in. 
in the 10- and 12-in. sizes, 
and more than 1% in. in 
the 6- and 8-in. sizes. The 
knee action has lifetime lu- 
brication and only one mov- 
ing part. Rated standard 


temperature ratings of 135, 
160, 212, 280, 340 and 415°. 

When the surrounding at- 
mosphere attains the rated 
temperature, the fusible 
element of solid chemical 
changes to a liquid, thus 
opening the closure and per- 
mitting water to discharge. 
Being of the central strut 
type, the sprinkler is less 
susceptible to damage, is 
smaller and less noticeable. 














LIQUID CHILLER—A new liquid chiller that also 
builds up quantities of ice during low requirement 
periods for use during peak load demands, has been 
announced by the Brunner Manufacturing Co., Utica, 
N. Y. The cabinet is entirely lined with copper, with 
copper plates and copper coils used throughout to 
eliminate corrosion. The exterior is 16-gauge galvan- 








ized steel (aluminum optional) with 4 in. of cork in- 
sulation. Liquids may be chilled by passing through 
the chiller cabinet itself, or by secondary circulgtion 
of chilled water piped from the unit. Each plate in 
the chiller is individually refrigerated as well as the 
front and back walls of the cabinet. An exclusive mix- 
ing chamber pre-cools the liquid and passes it back 
and forth across the chiller plates and ice filled 
passes with a total travel of about 60 lineal feet. 
Capacities range from 374 to 4,960 lbs. of usable ice 
daily. Refrigeration for the unit is provided by the 


Brunner slow speed open type condensing unit. 





age are first sealed, then they are drawn underneath 
and resealed to the package itself. The machine can 
handle either pound or half pound packages. The unit 
handles packages of different dimensions ranging 
9 to 12 in. long, 5 to 8% in. wide and % to 1 in. high. 
The machine seals bacon packages at rates of 30 to 50 
per minute. It is available in a straight way model 
in which the unwrapped packages enter at one end 
and are discharged at the other, or the reverse feed 
machine in which packages enter and are discharged 
at the same end of the machine. Heater elements of 
the machine operate on either 110 or 220 volts and the 
unit is powered by a 1-hp. electric motor. The unit 
is made by the Battle Creek Bread Wrapping Machine 


Co., Battle Creek, Mich. 
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FLOATING THERMO- 
METER—A new, all-metal 
floating thermometer of the 
dial type, which can be ac- 
curately read without being 
removed from tank or vat, 





has been announced by the 
Wesion Electrical Instru- 
ment Corp., Newark, N. J. 
The unit is constructed of 
stainless steel and is 
equipped with an unbreak- 
able window. It is regularly 
supplied with a range of 50 
to 150° F. and stem length 
of 5 in., although other 
ranges and special types 


can be provided, the manu- 
facturer states. 
* * * 


NEW WET PACKING 
FILM—A new viny] plastic 
film developed especially 
for packaging fats, oils, 
shortenings and _ essential 
oils, is said to assure pro- 
tection of flavors and odors 
in products packaged in it. 
Called K-flex BV, the film is 
non-toxic, has a tensile 
strength of 2,200 psi., 
elongation of over 200 per 
cent and remains fully flex- 
ible at zero temperature. 
According to the maker, 
R. L. Kuss & Co., Inc, 
Findlay, Ohio, it is im- 
permeable to carbon diox- 
ide, oxygen and hydrogen 
sulfide. The film is recom- 
mended by the maker for 
handling meat, meat prod- 
ucts, lard and animal fats. 
It is available in pre-formed 
liners for use in fibre boxes. 
It is said that the entire 
contents of the K-flex pack- 
age are recoverable. 

















Week's Meat Output Second Largest 
Of Year; 5 Per Cent Above 1951 


RODUCTION of meat under federal 
inspection for the week ended No- 
vember 1, with an increase of 2 per 
cent over the previous week, reached 
the largest volume since the middle of 
January, and was the second biggest 


to tell in fall marketings and slaughter 
compared with last year, which bene- 
fitted by the bigger crop of the season 
before. 

Cattle slaughter, with an increase of 
about 1,000 head from the week before, 

















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended November 1, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Noy. 1, 1952 ... 313 165.6 136 18.1 1,296 169.0 311 13.4 366 
Oct. 25, 1952 .. 312 167.5 123 16.7 1,240 160.8 321 13.8 359 
Nov. 3, 1951 . 274 139.7 110 14.6 1,470 185.2 237 10.2 350 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Calves wets Lambs 00 mil. 
Week Ended Live Dressed Live ressed Live Dressed Ibs. Ibs. 
Nov. 1, 1952 247 133 232 130 93 43 13.8 41.5 
Oct. 25, 1952 247 136 230 130 92 43 13.9 39.7 
Noy. 38, 1951 243 133 232 126 96 43 14.2 48.4 
for any week this year. The U. S._ rose to 313,000, and stood 39,000 head 


Department of Agriculture estimated 
an output of 366,000,000 lbs. as against 
359,000,000 lbs. the week before and 5 
per cent more than the 350,000,000 Ibs. 
for the corresponding week of last 
year. 

Slaughter of cattle and calves showed 
increases over the previous week and 
last year, except hogs, which lagged 
below last year. Sheep kill was less 
than the week before, but more than 
last year. It appeared evident that the 
reduced pig crop of last spring started 


more than last year during the same 
period. Beef production, however, at 
165,600,000 lbs., declined from the 167,- 
500,00 lbs. the previous week. Output 
of the meat last year amounted to 
139,700,000 Ibs. from fewer animals. 
Slaughter of calves advanced to 136,- 
000 for a record high for any week 
this year. It was compared with 123,000 
the week before and 110,000 last year. 
Production of veal as a result, reached 
the highest for any week in a long 
time. It was estimated at 18,100,000 lbs. 








ALL HOGS RETURN MINUS CUTTING MARGINS PAST WEEK 


(Chicago costs and credits, first three days of week) 


Price reductions in some popular pork 
meat cuts, coupled with higher average 
live costs of hogs resulted in minus 
cutting margins for all three weight 
classes of hogs the past week. The 
sharpest break, amounting to dollars, 
took place in the middleweights of 220 
to 240 lbs. 




















This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 












































——180-220 Ibs. 220-240 Ibs. 240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per sat. 
live per  cwt. fin. live per ewt. fin. live per ewt. 
wt. lb. alive yield wt lb. alive yield wt. lb. alive yield 
Skinned hams .....12.6 45.2 $ 5.70 8.18 12.6 43.7 $5.51 $ 7.73 12.9 42.7 $5.51 $ 7.73 
ES Se 5.6 27.0 1.51 2.19 5.5 25.6 1.41 1.97 5.3 25.2 1.34 1.86 
Boston butts ...... 4.2 31.0 1.30 1.88 4.1 33.0 1.35 1.91 4.1 33.0 1.35 1.88 
Loins (blade in)...10.1 38.5 3.89 5.62 9.8 38.5 3.77 5.35 9.6 39.0 3.74 5.23 
ear -.. $12.40 $17.87 cos ces $12.04 $16:96 rie te 11.94 $16.70 
Bellies, S. P. ..... 11.0 25.2 $ 2.78 $ 4.00 9.5 24.4 $2.32 $ 3.39 &9 21.5 84 $1.18 
3) FF oer a ase wee 2.1 20.8 44 .62 8.6 20.8 1.79 2.50 
Be ORG ice. icics es we om xe 3.2 7.0 .22 32 46 88 40 56 
Plates and jowls.. 2.9 13.2 .38 .54 3.0 13.2 .40 -56 3.4 13.2 45 .64 
Raw leaf ......... 2.3 9.1 -21 .28 3.3: i .20 -29 2.2 9.1 -20 -28 
P.S. lard, rend. wt.13.9 8.5 1.18 1.69 12.3 8.5 1.06 1.48 10.4 8.5 88 1.23 
Fat cuts and lard.. ... oe @ 455 §$ 6.51 oP. $4.64 $ 6.56 is ve $4.56 $ 6.39 
Spareribs ......... 1.6 32.8 52 1.6 27.0 43 62 1.6 24.0 of .53 
Regular trimmings. 3.3 22.7 .73 1.07 3.1 22.7 66 96 2.9 22.7 64 -94 
Feet, tails, etc. ... 2.0 7.5 15 22 2.0 75 15 ‘22 2.0 7.5 15 -22 
Offal & miscl. ....... — .55 .80 ox 55 .79 A 55 -78 
TOTAL Y TEL D 
& VALUE ...... 69.5 $18.91 $27.21 71.0 - $18.47 $26.11 71.5 ... $18.22 $25.56 
Per Per Per 
ewt ewt ewt. 


Eg | a ee ee $17.73 Per ewt 
Condemnation loss .......... 10 fin. 
Handling and overhead ..... 1. "20 yield 
TOTAL oer PER CWT... .$19.03 27.38 
ei SU NE) RE ee 18.91 27.21 
Cutting margin ........... —$.12 —$.17 
Margin last week ......... + .08 + .12 











$17.79 Per cwt. $17.81 Per cwt. 
10 fin. ‘ fin. 
1.06 yield -96 yield 
$19.95 $28.09 $18.87 $26.39 
18.47 26.11 18.22 25.56 
—$1.48 —$1.98 —$.65 —$.83 
— .27 — .35 + .54 + .68 
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against 16,700,000 lbs. the preceding 
week and 14,600,000 Ibs. a year ago, 

Hog slaughter, with its seasonal gaj 
reached 1,296,000 head as against 1- 
240,000 the week before, but ranged 
well below the 1,470,000-head kill of g 
year ago. Pork production totaled 169,. 
000,000 Ibs. compared with 160 800,000 
Ibs. the previous week and 185,200,009 
Ibs. last year. Output of lard amounted 
to 41,500,000 lbs. against 39 ,700,000 
lbs. the week before and 48,400,000 lbs, 
last year. 

Slaughter of sheep and lambs was 
estimated at 311,000 for a 10,000-heag 
reduction from the previous week, but 
more than the 237,000 a year ago, As 
meat, the week’s bovine kill resulted jn 
13,500,000 Ibs. against 13,800,000 the 
week before and 10,200,000 Ibs. last 
year. 





AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended November 1, 
declined 12 per cent below stocks re- 
ported on October 11, according to 
the American Meat Institute. Total pork 
stocks at 146,400,000 lbs. compared with 
167,300,000 lbs. on October 11. A year 
ago these holdings were reported at 
185,000,000 Ibs. and the November 1, 
1947-49 average at 150,400,000 Ibs, 

Total lard and rendered pork fat 
holdings amounted to 55,000,000 Ibs, 
against 63,200,000 lbs. three weeks be- 
fore and 44,800,000 lbs. a year ago. The 
two-year average was 58,000,000 lbs, . 

The accompanying table shows stocks 
as percentages of holdings three weeks 
earlier, last year, and 1947-49 average, 

Noy. 1 stocks as 


Percentages of 
Inventories on 


Oct. 11 Oct. 27 1947-49 
1952 1951 Ay. 
gore 

Cured, De ne caevennnn 78 59 120 

Cured, s. P. & D.C. 95 67 70 

Frozen-for- -cure, regular ‘100 10 12 

Frozen-for-cure, 8.P. & 

i> eeraden see cieeks 87 86 330 
Total bellies ......... 91 67 87 
HAMS: 

Cured, S.P. regular .... 73 62 57 

Cured, S.P. skinned ....110 87 96 

Frozen-for-cure, regular. .. 100 50 

Frozen-for-cure, skinned .106 100 114 

SOCRE DAMS occ cceces 109 88 97 
PICNICS: 
CR HE a, wine vc.s ev edic's 97 92 
Frozen-for-cure .......-. 61 129 5i 
Total Piemics ..:...0-2.2: 80 102 113 
FAT BACKS: 

UGE ik ecs's i¥s 97 174 118 

OTHER CURED AND 
FROZEN-FOR-CURE 

Oued, De vsveasi cess 78 82 90 

a A 8 es Be 95 76 71 

Frozen-for-cure, D.S. ... 50 75 60 

Frozen-for-cure, S.P. ... 62 118 186 

TOTRL GEMEP noc sce vse 79 84 87 

BARRELED PORE ...... 73 100 100 
TOT. D.S. CURED 

Ugg | | GA Ys ers ona pe 83 78 116 
TOT. FROZ. FOR D.S. 

MEE Cee ai x cetera ok bo 57 29 29 
TOT. S.P. & D.C. CURED.100 75 79 
TOT. S.P. & D.C. FROZ... 84 97 180 
TOT. CURED & D.C. 

FROZEN-FOR-CURE ... 96 





FRESH FROZEN 


Loins, shoulders, butts 
and spareribs ........ 58 99 141 
. eee ae 63 74 155 
MOO ohio 5k Veweubo ees 60 84 148 
TOT. ALL PORK MEATS. 88 79 % 
RENDERED PORK FATS.114 83 80 
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tell 


As more and more meat departments 
go self-service, your product must be 
able to sell itself on sight. Does your 
package help your product sell itself 
... Stimulate unplanned purchases? 
Surveys show that 7 out of 10 buying 
decisions are now decided upon after 
the shopper has entered the store. 

Product visibility is the key factor 
in self-service selling ... and spar- 
kling Du Pont Cellophane shows your 
product at its best while protecting 
its quality. 

Your Du Pont representative or a 
converter of Du Pont Cellophane 
will be glad to work with you in de- 
veloping a package that takes ad- 
vantage of the self-service trend. 










The National Provisi 








E. I. du Pont de Nemours & Co. 
(Inc.), Film Department, Wilming- 
ton 98, Delaware. 


Only Du Pont 
gives you all these packaging aids: 


1.WIDE VARIETY OF PACKAGING 
FILMS scientifically tailored to meet the 
needs of varjed products and packages. 
2. TECHNICAL assistance to help you 
plan the most practical and efficient 
construction of your package. 

3. MERCHANDISING help through 
continuing nationwide surveys of buy- 
ing habits, to keep your package up to 
date. 

4. NATIONAL ADVERTISING to 
continually strengthen consumer prefer- 
ence for your packaged products. 
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DU PONT 
PACKAGING FILMS 


CELLOPHANE 
POLYTHENE + ACETATE 


£66. u. 5. pat. ore 
080% Anniversary 
Better Things for Better Living 
- « « through Chemistry 
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BOOST FLAVOR 
AND YOU 
aS 

































G( BOOST SALES/ 


Yes, it’s simple as that: Increase the good 
flavor of the meats you process—and you in- 
crease their consumer appeal! 


General Mills MSG 
(Monosodium Glutamate) 
does this for you—intensifies to its sharpest 
peak the desirable natural flavor already present 
in food. And, believe us—people can taste the 
difference! 


General Mills MSG is made from wheat protein, 
and is assured to be of top quality through rigid 
product and laboratory controls. More and 
more leading processors are using this famous 
flavor intensifier in their canned meats, sausage, 
hamburger, poultry and similar products. MSG 
is an accepted ingredient for these products—an 
ingredient that makes them more in demand! 


General Mills MSG crystals—made to highest 
food ingredient standards—are easy to incor- 
porate in your products and blend readily with 
your seasonings. 





Send for free sample. Without obligation, we 
invite your inspection and testing of this fine 
General Mills product. 


\e General Mills, Inc. 


























General Mills, Inc., Special Commodities Division 
Minneapolis 1, Minn. 











Please send me free sample and price list on General Mills’ 
Monosodium Glutamate. 













Name 











Address. 




















City. State 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Noy. 4, _ 
Prime, 600/800 ........ 
Choice, 500/700 
Choice, 700/900 ........ 49 @s50 
Good, 700/800 
Commercial cows .. 
Can. & cut. 
Bulls 





STEER BEEF CUTS 













Prime: 
Hindquarter ........... 64.0@66.0 
MGPSUUSTIOE ..5hcs vb as 44.0@45.0 
PP oer en 58.0@61.0 
Trimmed full loin v1. 
PaRINE-- aibien dtateais 15.0@15.0 
Regular chuck 50.0@54.0 
Foreshank 2v.0@28.0 
os 52.0@36 
Re 70.0@75.0 
Bhort plate 25.0@27.0 
Choice: 
MINGGUATIOE 4 cisnesccaes 60.0@63.0 
Forequarter ..........++ 44.0@4..0 
PUNE, 52 au diac a 3 9.050 boon 58.0@u1.0 
Trimmed full loin ...... 83.0 
WOAGE wise teveincravees 15.0@13.0 
Regular chuck .........7 50. 0@»4.0 
i Se ees. 21.002 28.0 
— RE SESE: Sane 0 
Pr re rere 60.0@65.0 
Short ai eee ++ -20.0@27.0 
BEEF PRODUCTS 
yi ey ae Rr pen 32 
Rr bt Pee 6%@ 7 
DONO ea nantes cc < xc ee 16 7 
Livers, selected ......... 50 @55 
Livers, regular . ---40 @42 
Tripe, sculded - 6 @ 6% 
Tripe, cooked .. 7 @7%* 
Lips, scalded 6%@ 6% 
Lips, unscalded @ 6% 
A Se ee 5 @5% 
Melts .. 6 
Udders 5 @5% 
BEEF HAM SETS 
PERE are bn cin bn eats -50 @51 
Sdn Te ° 48 
Outsides ....... -50 @51 
FANCY MEATS 
(L.c.1. prices) 
Beef tongues, corned..... 36.00@37.00 
Veal breads, under 12 oz.. 70@72 
FF Ee eae 78@s0 
GRE WIE s. dnc dp cae 21 
Oe ee) eae T@7T2 
Ox tails, under % Ib..... pape bp od 
NE Ue oc dencccescun 00@27.00 


WHOLESALE SMOKED MEATS 


(1.¢.1. prices) 
Hams, skinned, 14/16 lbs., 
WERE: hs occ ctgedesdne 52 @55 
Hams, skinned, 14/16 Ibs., 





ready-to-eat, wrapped ..55 @58 
Hamer, skinned, 16/18 Ibs., 
WIOPEOR  eccnaccsancvess 52 @56 
Hams, skinned, 16/18 Ibs., 
rendy-to-ent. wrapned ..55 @59 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WHMIS 6 obicceciaccces @45 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
WHEEL ck tach kowenicnee 39 @42 
Bacon, No. 1 sliced, — 
open-faced layers ....... 48 @52 
VEAL—SKIN OFF 
Carcass 
(1.c.1. prices) 
Prime, BO/910 6.0 4a<000 $53.00@55.00 
Prime, 110/150 ........ 52.00@55.00 
Choice, 80/110 ......... 50.00@53.00 
hoice, 110/150 ........ 42.00@48.00 
Good, 50/80 ............ >.00@39.00 
Good, 80/110 ........... Petes 
yg Free 42.00 
isan .00 


CARCASS LAMBS 
(L.c.1. prices) 


Prime, 30/50 .......... “=. 00@50.00 
Choice, 30/50 .......... 00@50.00 
Good, all weights ...... rg 00@45.00 





(*Ceiling base prices, f.o.b. Chicago) 
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CARCASS MUTTON 
(1.c.1. prices) 


Choice, 70/down ....... 18.00@20.09 
Good, 70/down ......... Meat 
Utility, 70/down ....... 14:00@1008 


FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 


——, anes 10/14...44 @4g 
ams, skinned, 14/16...44 
Pork loins, regular G44 
12/down, 100s ...... 40 @4 
~~ \-gsatey boneless, 
as Coe dna Ree wea S 65 


Sheviiens: skinned, bone- 

in., under 16 Ibs., 
Piesies, 6/0 Tha. tease, "271% on 
Picnics, 6/8 lbs., " -26 @26y% 
—_— butts, 4/8 1 


Tenderloins, fresh, 10's. Ts 
Neck bones, bbls. ...... %@aT7 
FG Sa ee 184%@19 
Bralie. 10S ooac.s. cscs 15.00@15,80 
Ears, PW. ce'a's a prediaars ok a 
Snouts, lean-in, 100’s 10 G3 
Weat; B..0.; O08... 5562, 7 


SAUSAGE ast: 
FRES 


Pork trim. ,reg. — fee 22 
Pork trim., guar. 5 50% 4028.0 


WORE WRK 3 cas cas cee 24.80 
Pork trim., "05% lean, 
BONG. sc tvewecsewnena cs 51 @52.80 
Pork cheek meat, trmd., 
Sacnee peeset eee @34 
Bull meat, bon'ls, bbls.. 42 
C.C. cow meat, bbls. ... 87% 
Beef trimmings, bbls..... 
Bon’ls chucks, bbls. ... 41 
Beef head meat, bbls.... 22 
Beef cheek meat, trmd., 
MO ace donbivessennes 2 
Shank meat, oa eer 41 @42 
Veal trim., ‘pon’! s, bbls. 32 


*Packers ceiling, f.o. b. Chicago, 


SAUSAGE CASINGS 
(1.c.1. prices) 
(L.e¢.1 prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


seecébusseeuy -- 60@ 6 

a rounds, over 
-» 140 pack...... 90@1.0 

Export ‘Founda, wide, 
over 1% in. « «1.20@1.60 








pipers rounds, mediu 
THQI caccovccees - 00@ % 
Export rounds, narrow, — 
1% IM, UNGEP 2..cccces 1.10@1.30 
No. 1 weasands, 
24 in. u 


eas eae b ole 0 8a 12@ 14 
No. 1 weasands, 
MR. BD cocccccccccce 7@ 9 
Midi weas —_ ine" 8 
es, sewing, 
aodnes & 1K@ 5 0@1% 


in 
Miadics, select, wide, 
2@2% Wh dc Gaede eon 1.55@1.65 
Middles. select, extra, 
Y% @2% im. ....--eee 1.95@2.0 
Miadies. select, extra, 
% in. & up.....-.ee- 2.50@2.00 
= bungs, ox rt, 
0 epee 2@ % 
Beef aie domestic.... 2» 
Dried == salted bladders, 
r piec 
ms : 15 i: wide, flat.. 15@ 11 
10-12 in. wide, fiat.. 9@ 10 
8-10 in. wide, flat.. 5@ 
Pos Bi sings: pee 
xtra nareew. 
mm. @ G8: css.e. wee 4.00@4.2% 
Narrow, mediums, 


29@32 m 
Medium, "3285 mm. 


2.1502. 

Spec. med., 35@38 mm. 1 angst 
Lt ody rime 84 in. cut. 

argze me bungs, 

oe eee 16@ 19 
Medi oa e bungs, 

341m, Cut s.essceecesee 1@ H 
Small prime bungs ...... ™O 


Middles, per set, cap. off. 50@ 5 


DRY SAUSAGE 


(1.¢.1. prices) 1: 
, ch, hog bungs....1,01@1 
Cervelat, c og bung: img 


THUPNGEL oo... sess oe ees 58.0 
MA cai +s, 8c S20 
Holstelner age ee ce okies ese eS 

C. "ee eee 82@%8 
Genoa style salami, ch..... an 
SN PREETI EY 81@86 
Italian style hams .......- 7T3@ss 











ATLA 


BOST 


CHAT 


CHIC 


CINC 





icago. 


5S 


ifacturers 


60@ 65 
90@1.00 
1.20@1.60 
90@ % 
1.10@1.30 
 12@ «4 
7@ { 


1,00@1.3 
1,55@1.65 
.1,95@2.00 
-2,50@2.60 
. 2@ % 
: @5 












To put your finger on the best 





Ammonia Equipment money can bu 
..- call CARRIER ! 


ATLANTA, GEORGIA 


300 Ivy Street, N.E. Cypress 7621 


BOSTON, MASSACHUSETTS 


150 Causeway Street Richmond 2-0772 


CHARLOTTE, NORTH CAROLINA 
228A North College Street 


CHICAGO, ILLINOIS 
Merchandise Mart Plaza 


6-5671 


Whitehall 4-3441 
CINCINNATI, OHIO 


1623 Carew Tower Main 4525 
CLEVELAND, OHIO 
930 Williamson Building Main 1-3206 


DALLAS, TEXAS 
710 North Harwood Street Riverside 4475 
DENVER, COLORADO 


1718 California Street Acoma 2561 


DETROIT, MICHIGAN 
409 Griswold Street 


HOUSTON, TEXAS 


Woodward 2-3767 


916 Electric Building Charter 6408 
JACKSONVILLE, FLORIDA 
1011 Hendricks Avenue 9-9781 
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KANSAS CITY, MISSOURI 


200 Riss Building Victor 4622 


LOS ANGELES, CALIFORNIA 


5330 Harbor Street Angelus 3-7161 


MEMPHIS, TENNESSEE 


503 Manufacturers & Merchants Bldg. 37-1315 
MIAMI, FLORIDA 

70 N.E. 39th Street 7-5728 
MINNEAPOLIS, MINNESOTA 

1154 Plymouth Building Main 0311 
MONTREAL, CANADA 

1477 Sherbrooke St., West © WELLington 6761 
NEW ORLEANS, LOUISIANA 

707 Industries Building Canal 0547 
NEW YORK, NEW YORK 

385 Madison Avenue Plaza 9-5000 


PHILADELPHIA, PENNSYLVANIA 


12 South 12th Street Market 7-7100 


PITTSBURGH, PENNSYLVANIA 


1313 Grant Building Grant 1-2869 
RICHMOND, VIRGINIA 
“1605 Central National Bank Bldg. 3-7186 


ROCHESTER, NEW YORK 


16 Main Street, East Hamilton 6080 
SAN FRANCISCO, CALIFORNIA 

251 First Street Garfield 1-3370 
ST. LOUIS, MISSOURI 

3807 Washington Avenue Newstead 3568 
SYRACUSE, NEW YORK 

214 E. Fayette Street 2-1370 
TORONTO, CANADA 

857 The Queensway Rodney 2305 
WASHINGTON, D. C. 

938 Investment Building Executive 5540 





AIR CONDITIONING + REFRIGERATION 
INDUSTRIAL HEATING 


























This photograph shows 
idler sprocket and sprock- 
et shaft, the unique, 
floating type take-up ar- 
rangement, and stud- 
welded rollers which sup- 
port pans during inverted 
return travel. 














Pans and welded head racks 
are of stainless steel, round 
cornered for easy cleaning, 
and are attached to con- 
veyor chains with ‘“‘stud- 
welded" screws. Frames are 
welded pipe construction and 
are hot-dip galvanized after 
fabrication. 





Drive, which is synchronized with the move- 
ment of the carcass conveyor, is through a 
‘worm and worm gear reducer. Galvanized 
sterilizing cabinet auto- 

matically washes return- 

ing pans as they pass 

through four station hot 

water spray. 

















FOR THE MEAT PROCESSING INDUSTRY 
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Reference to the photographs and 


CHAS. G. SCHMIDT 


“Boss’”’ engineers, alert for oppor- 
tunities to improve existing meat 
processing equipment, as well as 
to create new and better tools for 
the expeditious handling of the 
meat packers work, have added 
two new viscera inspection tables 
to the popular “Boss” line of pack- 
ing house equipment. 


descriptive text which forms a part 
of this advertisement will disclose 
a number of advantageous depar- 
tures from standard inspection table 
design. Your inquiry will bring full 
information by return mail. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 W 
Exchange Avenue, Union Stock Yards, Chicago 9, 


BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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DOMESTIC SAUSAGE 


SEEDS AND HERBS 







































CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 














PICNICS 
Fresh or F.F.A. Frozen 
Ah Sete 21% O21% 27 @27% 
Oe Saas kas @25% 2625 hg 
8-10 Paes @% 
a, eee 25 @26 oon 
12-14 ........25 @26 25n 
a Seer ee 25 @26 24%@24% 
BELLIES 
Green Cured 
De ae ee ee 27n 28%n 
oo See 27 28len 
a eee 24 @24% 25% @26n 
12-14 ........22%@23 24@Alon 
Ire 23%on 
Wi iscednes 21% @22 23@23'4n 
Li | EAA 21% @22 23@23%n 
GR. AMN. D. §8. 
BELLIES BELLIES 
Clear 
ado yes tee 21%n 
ey ee 19@19% 21% 
acme 19@19% 21 
‘spices 19@19% 20% 
ahesa mes wa 19% 
Ladeeues 18a 18% 
*C — price, CPR 74, f.o.b. Chi- 
cago 
OTHER D. 8S. MEATS 
Fresh or Frozen Cured 
Reg. plates 
Clear plates .. ves 
Square Jowls . 15n 
Jowl butts . “Mau 14 
S.P.. jowis .<«. 13n 




















| 
| 
(1.e.1. prices) (1L.c.1. prices) ia | 
Pork sausage, hog ag gi 45 @46 Whole for Saus. | 
Pork sausage, sheep cas...53 @57 Caraway seed ...... 15 -: 
sheep cas....55 @63.7 | Comines seed ...... 23 30 | 
Frankfurters, , ; 5 Mustard seed, fancy. 23 
Frankfurters, skinless 048 = Yollow pire pee i 18 se F.0.B. CHICAGO 
BEE cerescrscor esse eee be OUGOGQER jc ccs caeccwds 21 27 
Bologna, artificial cas..... 44 @50 Coriander, a | —— 
Smoked liver, hog bungs...43 @49% Natural, OS ee 16 | WEDNESDAY, NOV. 5, 1952 
New Eng. lunch. spec..... 7% @i6% Marjoram, French... 34 45 | 
Tongue and blood .......- 48 @5l1 ~— Dalmatian, “ REGULAR HAMS 
2 NO. 2 sewer eeeeree ‘ 
Basen n ss ooe sees = pam Fresh or F.F.A. Frozen 
Polish sausage, fresh ..... - bs 8-10 44 
annie aaa CURING MATERIALS 839 u 
Owt. 12-14 42n 
— * aye > ag 14-16 42n 
Ss el., or f.o. h 0. 9.39 
SPICES saltpeier, n. ton, fob. Nes sas BOILING HAMS 
s refine an. 11.25 ¥ 
(Basis Chgo., orig. bbls., bags, bales) Small crystais a PO ae 14.06 16-18 “8 aes pies 
Whole Ground |, Medium erystals “-.. 7... pe Ts ae > Fett a 
ci ® ure rfd., gran. nitrate of soda 5.25| 5055 “"""""** oar 
sevice. prime Saewens 35 > Salt. in min. car. of 60,000 lbs. SPER ob vecwne 421%4n 41ken 
RGSS EWES “2 only, paper sacked, f.o.b. Chgo.: 
oun — aid ae ae ae bc Pure rfd.. powdered nitrate of SKINNED HAMS 
ee bad 17% 1.90 SARIS SP eA ae ANS 6.25 Fresh or F.F.A. Frozen 
Ginger, Jam.. unbl.... 26 32 ag Per ton 46% @47% 46% @-47%n 
Ginger, African .....- 2 = Rock, per ton in 100-Ib. bags, Vi, 
Mace, fancy, Banda 136 ? f.0.b. warehouse, Chgo... 25.50 4" s* 
= : ugar— 45 , 
ee i Raw, 96 basis, f.o.b. N.Y.... 6.45 - -4eh% b= 
No. 1 a 33 = standard cane gran., 9.06 ass 44n 
West India Nutmeg... .. 54 —«—s_—— DAIS ow eee cece eee eeeeeee BF 44@45% 44n 
Paprika, Spanish ss 62 Refined nas beet gran., om 44@45 44n 
Pepper, ah a eee ie 58 P when curing sugar, 100-ib. 41@41% 41n 
_ Red. oe a + iis 3 10 bags, f.o.b. Reserve, La., less FAT BACKS 
Pepper, Packers ...... 5. a ee LTS I mae 8.35@8.45 tual 
Pepper. white ........ 1.70 1.88 Cerelose dextrose. per cwt.. Fresh or Frozen Cured 
Malabar ............ 1.81 1.94 L.C.L. ex-warehouse, Chgo... 7.92 8 
Black Lampong ..... 1.81 1.94 OMe GA. Ole... cicescee sss, 7.82 8 
94L@ 9% 
} 114 
| 14 12% 
9 
PACIFIC acesaaaat pcan MEAT PRICES 13a 
os Angeles San Francisco No. Portland | : 12% 
FRESH BEEF (Carcass): Nov. 4 Nov. 4 ior. ri 
STEER: 
Choice: 
500-600 Ibs. ........... $50.00@51.00 $52.00@53.00 $55.00@56.00 
600-700 | angen RORREN Bea 48.00@50.00 50.00@52.00 54.00@57.00 LARD FUTURES PRICES 
a einen a FRIDAY, OCT. 31, 1952 
500- Me aldvelgiava'a'x wie’ -.00@46. 51.00@52.00 47.00@53.00 Open High Low Close 
7 MCPs stile Sing 3. ; 3 5S . a me 
££00-700 Ibs 43.00@44.00 46.00@48.00 46.00@53.00 | Noy. 8.35 $45 8.82% 8.37% 
350-600 Ibs... 2... 40.00@42.00 40:00@44.00 36.00@43.00 | Dec. 10.0714 10.40 10.0714 10.32%a 
cow: 5 Jan. ‘ 10.35 10.10 10.30a 
Commercial, all wts. 29.00@32.00 32.00@40.00 29.00@34.00 | Mar. 10.35 10.60 10.35 10.60a 
Utility, all wts. 28. 00@30. 00 29.00@34.00 26.00@31.00 -40 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) | May 10.70 10.90 10.70 10.90b 
Choice: July 11.20 11.20 
| racks 200 Mt OWE. ccc acs 47.00@49.00 45.00@48.00 48.00@50.00 Sales: 9,080, 000 me. 
round Good: : : bs ie Open interest at close Thurs., Oct. 
ning, 200 Ibs. down ........ 45.00@47.00 42.00@46.00 46.00@49.00 | 30th: Nov. 835, Dee. 562, Jan. 127, 
: oo FRESH LAMB (Carcass): Mar. 252, May 154, and July 10 lots. 
4s Prime: 
stud- ST os 6 ktaces Se 49.00@51.00 49.00@50.00 45.50@47.00 
50-60 s c rm . 
es r Pe tal NG, cr 9.0 chslceit ox 49.00@51.00 coi. A | ee MONDAY, NOV. 3, 1952 
on an gee 49.00@51.00 49.00@50.00 45.50@47.00 | Nov. 8.30 8.50 8.30 8.42% 
J after anaes 49.00@51.00 49.00@50.00 iw se ee eee Dec. 10.40 10.47% 10.20 10.37% 
Good, all wts. ......... 48.00@49.00 46.00@50.00 43.50@46.00 | Jan. 10.42% 10.50 eas 10.37 % 
MUTTON (EWE): Mar. ~~ 10.80 0.52% 10.60b 
Choice, 70 lbs. down . 23.00@24.00 20.00@ 24.00 17.00@21.50 | Mav 11.00 11.10 10.80 11.00 
Good, 70 Ibs. down . 23.00@ 24.00 16.00@ 20.00 17.00@ 21.50 — 11.05 11.20 11.05 11.20b 
Be eo PORK CARCASSES (Packer Style Shipper Style) (Shipper Style) Sales: 13,120,000 Ibs. 
180-120 bs... ees. nears 39.75@ 40.35 voseneMcs | Giese Sabena’ at wlend Mama. det 
RP ee eer 31.50@33.00 35.00@39.00 31.50@33.00 31st: Nov. 782, Dee. 570, Jan. 136, 
i CUTS No. }: Mar. 272, May 169, and July 10 lots. 
= i. _ © tir bb dieibyel «is eie 45.00@48.00 48.00@52.00 48.00@52.00 
} EEA Re 45.00@48.00 46.00@50.00 48.00@52.00 
SOS ele ae eine 45.00@ 48.00 44.00@50.00 51.00@54.00 TUESDAY, NOV. 4, 1952 
PICNICS NO SESSION OF CHICAGO BOARD 
4-8 Ibs. .............. 38.00@41.00 35.00@37.00 37.00@50.00 OF TRADE 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) (Election Day) 
HAM, Skinned: 
See SS LO OE 
gi SE eevee 54.00@59.00 58.00@62.00 53.00@57.00 WEDNESDAY, NOV. 5, 1952 
BACON, ‘‘Dry Cure’’ No. 1: Nov g, 65 8.42%, 8.60b 
. tbe. 158 SOE 44.00@54.00 52.00@56.00 48.00@52.00} : ] 
a Ma & bia 6is-«. 0% Acs-e 41.00@ 43.00 50.00@54.00 46.00@50.00 | Dec, 10. 47 % 10.47% 10.20 10.20b 
Ho) 0 Sia el POR oe a a Ie Sa 42:00@48.00 | Jan. 10:2 i 10.3714 10.15 10.20a 
LARD, Refined: Mar. 10.70 10.70 10.45 10.52% 
1-lb. cartons ........... 14.25@15.00 16.00@17.00 15.00@17.00 | May 11.00 11.00 10.80 10.87%a 
50-Ib. cartons and cans.. 13.50@14.50 14.50@16.00 _ A Rees July 11.07a 
Mocs, oo ce 13.00@14.00 14.00@15.00 12.00@15.00 Siles* 4, 640,000 Ibs. 
Open interest at close Mon., Nov. 
8rd: Nov. 453, Dec. 561, Jan. 137, 
Mar. 291, May 190 and July 17 lots. 
e 
THURSDAY, NOV. 6, 1952 
Nov. 8.55 8.65 8.55 8.57 
Dec. 10.25 10.27% 10.12% 10.25a 
SEASONINGS Jan. 10.22% 10.22% 10.12% 10.22% 
BINDERS Mar. 10.65 10.60 10.47% 10.52% 
May 7" 85 10. 81% 10. —- be 8214 
CURES suls — 
Sales: 4, 000,000 Ibs. 
ARCHIBALD & KENDALL, INC. 487 Washington St., New York 13 Open interest at close Wed., Nov. 
5th: Nov. 359, Dec. 561, Jan. 138, 
Mar. 298, May 194 and July 17 lots. 
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CORN-HOG RATIO 

The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended November 1, 
1952 was 11.3 according to a 
report by the U. S. Depart- 
ment of Agriculture. This 
ratio was compared with the 
12.0 ratio reported for the 
preceding week, and the 11.2 
recorded for the same week 
a year ago. These ratios 
were calculated on the basis 
of yellow corn selling for 
$1.545 per bu. in the week 
ended November 1, $1.550 per 
bu. in the previous week and 
$1.756 per bu. for the same 
period a year earlier. 





PACKERS' WHOLESALE 
LARD PRICES 
Retaed lard, tierces, f.o.b. 


CHMNEOY 6.52. di dlsieaadenrs $13.25 
Refined lard, 50-lb. cartons, 

£.6.0. OMICHEG 6 ccidciescctcae 13.25 
Kettle rend., tierces, f.o.b. 

CHICAGO .. iccccsvcrcecsceccs 13.75 
Leaf, kettle rend., tierces 

f.0.D. Chicago ...cccscccesce 14.75 
Tame DaROs oc ccc cis diseccedees 17.75 
Neutral tierces, f.o.b. Chicago. 17.75 
Standard Shortening *N. & S... 19.50 
Hydrogenated Shortening 

We GRE ciavias ue wa¥euevans.ante 21.25 


~ *Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Oct. 31.. 8.37%n 8.37% 9.3714n 
Nov. 1.. 8.37%n 8.37%n 9.37%n 
Nov. 3.. 8.42%n 8.50n 9.50n 
Nov. 4..—Election Day. No trading. 
Noy. 5.. 8.75n 8.50n 9.50n 
Nov. 6.. 8.75n 8.25n 9.25n 
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“Continued saving will play an important part in protecting us against a 
renewal of inflation. The person who saves contributes to the nation’s stability Veal 
and to his family’s security. He can now also obtain a higher return on his nee 
investment than he could in the past, because of the improvements in Defense Beef 
Bonds now offered by the U.S. Treasury. I urge employers to install the Orta 
Payroll Savings Plan wherever practicable, and employees to take advantage a 
of such plan. By investing regularly in improved Defense Bonds, Americans 
serve their nation’s interests as well ds their own.” 
If your company does not have the Payroll Savings * payroll savers are putting aside $150,000,000 per = 
Plan— month in U.S. Defense Bonds. Cat 
e ; wees 
B nee erate Pe — sug * bse — : Big * the cash value of Series E Bonds held by individuals Pitin 
x rge t oF ego we : ys ao wen ‘a on December 31, 1951, amounted to $34.8 billion- ear 
£ 4 av e vs . . . 
2 ee ga " - ‘i ay rs sai pie ms we 2 $4.8 billion more than the cash value of Series E Good 
enefits for oy oyers, employees anc veapd coun wae Bonds outstanding in August, 1945, base 
The following figures should be particularly inter- 
esting to anyone not familiar with the wide adoption Phone, wire or write to Savings Bond Division, U.S. ens 
and the steady growth of the Payroll Savings Plan: Treasury Department, Washington Building, Washing- : 
¢ 45,000 companies offer their employees the Payroll ton, D.C. Your State Director will show you how easy 
Savings Plan it is to install and maintain the Payroll Savings Plan. 
g . 


¢ since January 1, 1951, enrollment in The Plan has 
increased from 5,000,000 to 7,500,000. 

¢ in some companies, more than 90% of the employees 
are systematic bond buyers—in literally thousands 
of other companies, employee participation runs 


60%, 70%, 80%. 


The U. S. Government does not pay for this advertising. The Treasury De- 
partment thanks, for their patriotic donation, the Advertising Council and 


THE NATIONAL PROVISIONER 
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If you have a Payroll Savings Plan, your State Director will show 
you how to build employee participation through a person-to- 
person canvass that puts an Application Blank in the hands of 
every employee. That's all you have to do—your employees will 
do the rest. 
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WHOLESALE FRESH MEATS 


CARCASS BEEF 


(Ceiling base prices) 


(Le.1. prices) 


Hams, sknd., 14/down..$ 


Nov. 4, 1952 Bellies, sq. cut, seedless, 
s 

Per lb. SB. secvcccccccs 

Western Picnics, 4/8 Ibs. ....... 


Prime, 800 Ibs./down. .$53. 
Choice, 800 lbs./down.. 52 











Pork loins, 12/down. 


FRESH PORK CUTS 


estern 
50.00@52.00 
Not — 


- 40.004 ry 00 
50@56.50 3oston butts, 4/8 Ibs... 
-50@54.50 Spareribs, 3/down 


36.00@28.00 
41.00@43.00 


oe 47.00@49.00 Pork trim., regular .... 26.00 
Steer, commercial ..... 38.00@42.00 Pork trim., spec. 80%... 46.00 
Cow, commercial ....... = 00@38.00 ; 
Gem, GUY ..cccccsece 1.00@34.00 City 
Hams, sknd., 14/down. .$50.00@53.00 
Pork loins, 12/down . 44.00@48.00 
BEEF CUTSt Boston butts, 4/8 Ibs.... 40.00@43.00 
Prime: City Spareribs, 3/down ..... 45.00@ 50.00 
Hindquarter .......... 60.0@ 67.0 
Forequarter 46.0@ 48.0 VEAL—SKIN OFF 
pe See ..-- 60.0@ 63.0 Le.l tesa) 
Hip r’d with flank..... 58.0@61.0 (Le.1. pric Wéuhiiris 
Trimmed full loin ..... .0@84.0 ; 
| Te Peer 7.0@19.0 Prime, 80/110 ce enen net $54.00@56.00 | 
Short loin, trimmed ...102.0@110.0 Prime, 110/150 ........ 54.00@56.00 


Sirloin, butt bone in... o. 
Arm chuck (Kosher)... 


0@ 73.0 Choice, 80/110 ........ 
2.0@51.0 Choice, 110/150 ........ 


Forequarter (Kosher)... 50. 0@53.0 Good, carcass, 80/down. 
Brisket (Kosher) ..... 40.0@45.0 Good, 80/110 .......... 


Fs, FO Ae 5 
Short plate 
Arm chuck 


*huck (Kosher)... 52.0@57.0 

oa (L.e.1. prices) 
Hindquarter ........-. 60.0@ 64.0 Hogs, gd. & ch., hd. on, lf. fat in 
Forequarter ........... 1 to 136 Ibs. ...... Not available 
OY eee 187. to 158 Ie. «22.6. Not available 
Hip rd with flank 154 to 171 Ibs. ...... Not available | 
Trimmed full loin ..... 78.0@82.0 172 to 188 Ibs. ...... Not available 
ME CnGewunerecaoases 17.0@19.0 
Short loin, trimmed .. 95.0@102.0 BUTCHERS FAT 
Forequarter (Kosher)... 47.0@51.0 
Arm chuck (Kosher)... 52.0@57.0 (1.c.1. prices) 
Brisket (Kosher) ..... 40.0@45.0 CEN: a onthe cae s hat oe ee wees $0.75 
oie a Bian Wace 41.0@44.0 RONNIE Gee, pig sack ob 0-9. 6.6 tre ae 1.00 
i teltncha ess oes codes 58.0@68.0 UMGGIRES BRCE on cccccccsecescces 1.25 
eT eae ee 22.0@25.0 DR NOOO sag hdc vesctnsannes su 1.25 


Arm chuck 
Arm chuck 


FANCY MEATS 














8.0@70.0 Commercial carcass .... 


.0@54.0 





48.00@52.00 
44.00@48.00 
38.00@42.00 
40.00@ 45.00 
30.00@34.00 


DRESSED HOGS 


LIVESTOCK PRICES AT 
SIOUX CITY 


(1.¢.1. prices) Prices paid for livestock 

Veal breads, under 6 oz........ 102.50 at Sioux City on Wednesday, 
6 DIGS Gos csv ecn: . 102.8 

22 ua, App 10-0 = Nov. 5, were reported as fol- 
eef kidmeys ....... oo kOe ° 
Beef livers, selected .......... 62.8* lows: 
Beef livers, selected, kosher. 62. 8* CATTLE: 
Gutaily, over % FD... cc ccccives 2 27.8* F alg 





*Ceiling base prices. 


LAMBS 
(1.¢.1. prices) 


Prime lambs 50/down. .$52.( 
Prime, 50/60 .......... 47.( 


Steers, choice & pr...$34.00@34.75 


Steers, good & ch. 
Steers, com’l & gd 
Heifers, choice ...... 
Heifers, com’l gd .... 
Cows, util. & com’l .. 
Cows, can., cut. 
Bulls, M008 ie eiccc ad 


City Bulls, util. & com 
@57.00 see ana a papst 
0@52.00 Bulls, can... cut. ..... 


Choice lambs, 50/down.. 52.00@57.00 HOGS: 


Sees, aN Wis... ok. suas 46.00@53.00 Good, 180/190......... 
Western Good, ch., 200/220... 
Prime, 50/down .......$48.00@50.00 Gd., ch., 220/270..... 


Prime, 50/60 
Choice, all wts 
(et Tk ea? 40.¢ 

For permissible ge yg t 
base prices, see CPR 24. 


ree ee 47.00@49.00 Sows, 400/down ..... 
has Gh ch aad 44.00@48.00 SHEEP (Lambs): 


)0@ 43.00 Choice & prime ...... 
Good to choice 
o ceiling 


n—nominal. 


31.00@32.50 


‘ = 00@ 29.00 


29.50@31.75 
22'00@ 27.50 
13.50@16.00 


- 11.50@13.50 


None ree. 
18.00@19.00 
15.00@17.00 


16.75@17.10 
17.75@17.40 
16.75@17.10 
16.00@16.50 


22.50@23.50 


. 21.00@22.00 





Daniels 


MANUFACTURING CO. 


vv 


RHINELANDER, WISCONSIN 





PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil @ Special Papers e Printed in Sheets and Rolls 


creators designe 


multicolor 


tional Provisioner—November 8, 1952 


rs 


printers 





| 
| 
| 
| 
| 





| 


CHECK your preferences in 
MOBILE REFRIGERATION 








0 


protects every step of the way 





Fully Automatic 
Positive Temperature Control 


Consumes No Payload Space 
Engage and Disengage 
without shocks 


Require No Attention by Driver 


et all this and more 


KOLD=TRUX 


MOBILE REFRIGERATION 





Write for complete data today ! 








KOLD-HOLD 





Ciomce_ 





KOLD-HOLD MANUFACTURING CO. 
460 E. Hazel St., 







Lansing 4, Michigan 
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TALLOWS AND GREASES 


Wednesday, November 5, 1952 











Buyers were rather prominent in the 
tallow and grease market last weekend, 
but offerings were rather difficult to 
uncover. Movement that was recorded 
was on a strictly steady basis. Yellow 
grease brought 3%c, bleachable fancy 
tallow traded at 5%c, and B-white 
grease sold at 4%¢, all c.a.f. Chicago. 
Only a few tanks of each were involved. 
Several tanks of brown grease, 25 acid, 
sold at 2%c, Chicago basis, steady. 
Prime tallow was bid at 4%c, Chicago, 
and choice white grease at 6c, delivered 
East, without action. Choice white 
grease was also bid at 5%c, Chicago. 

Eastern interests at the start of the 
new week submitted fractionally lower 
bids, and sellers on the other hand held 
product for higher levels than last sell- 
ing action. Buyers and sellers conse- 
quently were about %@%c apart in 
their ideas. Two tanks of yellow grease 
sold in the Midwest locale at 3%c, c.a-f. 
Chicago. Bidding 5%c, East for bleach- 
able fancy tallow; choice white grease 
bid at 6c, East, buyers tank; original 
fancy tallow bid at 6%c, East; and yel- 
low grease still bid at 4%c, East. Good 
packer production special tallow re- 


ported bid at 5%c, delivered East. 
At midweek a minor spurt of activity 
came to light, both in the Midwest and 


to eastern destinations. In some in- 
stances, fractionally higher prices were 
paid. Tank of prime tallow sold at 
4%c, and two tanks of yellow grease 
at 3%¢, all c.a.f. Chicago. Couple tanks 
of choice white grease sold at 5%4c, de- 
livered Chicago. Five tanks of choice 
white grease sold at 6c, c.a.f. East; 
few more tanks of same sold at 6%4c, 
East, for quick shipment. Few tanks of 
yellow grease sold at 4%c, delivered 
East, also for quick shipment. Around 
six tanks of original fancy tallow sold 
at 6%c, c.a.f. East. deferred shipment. 
Couple tanks of bleachable fancy tal- 
low traded at 5%c, c.a.f. East. Special 
tallow reported bid at 54c, East, with 
offerings held at 54. Prime tallow bid 
at 5'4c, East. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 644 @64c; original fancy 
tallow, 5%@5%c; bleachable fancy 
tallow, 54% @5%e; prime tallow, 4%c; 
special tallow, 442@45%c; No. 1 tallow, 
4c; and No. 2 tallow, 3% @3%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 5%4c; A-white 
grease, 4%4c; B-white grease, 4%c; 
yellow grease, 3%c; house grease, 
3%c; and brown grease, 244@2%c. 





VEGETABLE OILS 





Wednesday, November 5, 1952 





Nothing particularly significant de. 
veloped in the vegetable oil market yp. 
garding volume of sales as the week 
began; however, a stronger price stry. 
ture of soybean oil was established jp 
light trading. Immediate through No. 
vember-December shipments cashed at 
11%c and December shipment sold a 
an equal price. January through April 
traded at 11%c and April through Jun 
sold at 11%c, the latter shipments py. 
chased by speculators. 

The cottonseed oil market wen} 
mostly without action, with the excep. 
tion of Texas, where a few sales wer 
accomplished at fair freight points at 
13%c. Offerings in the Vailey wer 
priced at 13%c and the market in the 
Southeast was pegged nominally at a 
like figure. Corn oil traded in a small 
way at 14c. Peanut oil advanced price. 
wise, and cashed at 19%4c in the South. 
east. Coconut oil sales were lacking 
and this material was quoted at 14%e, 
nominal basis. 

Interest Tuesday centered around 
the national election and, as a result, 
the market was a quiet affair. Most 
trade sources contacted had encoun- 







































The National Provisioner—November 8 





BY-PRODUCTS MARKETS 
(Chicago, Wednesday, Noy. 5) 
Blood 
‘ Unit 
Unground, per unit of ammonia Ammonia 
MEE |) tres bende Rabe dak hace buna *7.75@8.00a 
Digester Feed Tankage Materials 
Wet rendered, unground, loose, 
RMI UUREE a6 Lees ecu acene bc xoeeweneed *8.75 
ME UO 6s cai whch et hak bin Cred a 8.00n 
Liquid stick tamk cars ............ccées 3.25 
Packinghouse Feeds 
Carlots, 
as per ton 
50% meat and bone scraps, bagged. 110.0 
50% meat and bone scraps, bulk... 97.50 
55% meat scraps, bulk ........... 100.00@110.0 
60% digester tankage, bulk ....... 100.00@110.0 
60% digester tankage, bagged 115.0 
80% blood meal, bagged .......... 140.00 
70% standard steamed bone meal, 
MEMOOE: | bi 4ketnans caSusee eb eaeees 95.0 
Fertilizer Materials 
High grade tankage, ground, per unit 
re eae ae err $6.25 
Hoof meal, per unit ammonia ...........+ 7.000 
Dry Rendered Tankage 
Per unit 
Protein 
Nam i cap Semiraae's + « vic gee oe *1.80@1.8 
BRR SIM hig aaceree en ws «kp ewe *1.75@1.8 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) .........- $ 1.75@ 2.0 
Hide trimmings (green, salted) ... 20.00@25.0 
Cattle jaws, skulls and knuckles, 
OE SO ee IR RS RENAE IGS Be 65.000 


Pig skin scraps and trimmings, 


Animal Hair 





Winter coil dried, per ton .......- *45 00@ 50.000 
Summer coil dried, per tom ........ 37.500 
Cattle switches, per piece ........- 5% 
Winter processed, gray, lb. .....-- 9 @10n 

Summer processed, gray, lb. ...-.-- 3 @ 3% 





n—nominal. a—asked. 
*Quoted delivered basis. 






tered 
sellers 








acking 
14%e, 


around 
result, 

Most 
ncoun- 


ETS 


Unit 
Ammonia 
75 @8.00a 


‘ials 


*8,75 
8.00n 


3.25 


Carlots, 
per ton 
110.0 
97.50 

0@ 110.00 
0@ 110.0 
115.00 





+ + $6.25 
.. 7.000 


Per unit 
Protein 
1.80@1.8 
1.75@1.80 


Ss 

Per ewt. 

75@ 2.00 

00@ 25.00 
65.00n 


5% 







00@50.000 
*37.500 

5% 

@10n 
@ 3%40 















tered no activity at all. They reported 
sellers were offering material at the 
preceding day’s level, but buying 
jdeas were SC less. No sales of cotton- 
seed oil could be confirmed and the 
market was considered unchanged from 
Monday. Corn oil moved again at 14c 
which was, incidentally, the only move- 
ment heard throughout the day. Peanut 
oil and coconut oil went unsold, with 
the price of peanut oil continuing firm 
with previous quotations. 

There were only a few scattered sales 
of soybean oil at midweek at generally 
unchanged prices; however, there were 
some indications of weakness at the 
close. November-December shipments 
sold early at 11%4c and later at 11%c. 
January through March traded early 
at 11%c, but later sales of these ship- 
ments were reported at lic. No trading 
of April forward shipments was heard. 
Cottonseed oil moved in the Valley at 
13%c and although offerings in the 
Southeast were available early at 
13%c, the market was later pegged at 
13%¢c, nominal basis. Texas oil traded 
at 18%c in West Texas, while offer- 
ings were priced at 13%6c in Central 
Texas. Corn oil maintained a steady 
position to cash at 14c. Peanut oil ad- 
vanced further and sold at 20c. Coconut 
oil was unchanged and called 14%c, 
nominal basis. 

CORN OIL: Market steady and un- 
changed pricewise to %c lower than 
last sales. 

SOYBEAN OIL: Advanced %c in 
scattered sales throughout week. 

PEANUT OIL: Experienced most 
gain with midweek sales at 20c. 

COCONUT OIL: Offerings declined 
Y%e from last midweek levels. 

COTTONSEED OIL: Relatively un- 
changed from the previous week with 
movement light. 


Cottonseed oil prices in New York 
were quoted as follows: 
FRIDAY, OCT. 31, 1952 
Prev. 
Open High Low Close Close 
Me ates: 16.10b 16.15b 16.10b 
Se 16.36b 16.42 16.37 
eee 16.41 16.45 16.42 
eee 16.43b 16.49b 16.44 
RR ec: 15.75b 15.84b 15.75b 
Oct. Sane 15.65b 15.74b 15.65b 
MN. ak Soe 16.15n 16.20b 16.14b 
| Sees: 16.20n 16.25b 16.20b 
Dec., ’53.. 15.65n 15.74n 15.65n 
Sales: 140 lots. 
MONDAY, NOV. 3, 1952 
[aoe i a ee ar 16.20b 16.15b 
me  citeas 16.47 16.47 16.41 16.43b 16.42 
MP iveais 16.50 16.51 16.45 16.48b 16.45 
St EOE 16.51b 16.54 16.49 16.52b 16.49b 
WR Tic A re vues 15.86b 15.84b 
i SN 15.60b 15.76b 15.74b 
eae 16.20n_ .... oe 16.20n 16.20b 
ae ee 16.30 16.30 16.25 16.28 16.25b 
Dec., °53.. 15.6 eve 15.76n 15.74n 
Sales: 137 lots. 
TUESDAY, NOV. 4, 1952 
ELECTION DAY 
(No Trading) 
WEDNESDAY, NOV. 5, 1952 
Be eeu hs 16.25b .... ca 16.10b 16.20b 
ae 16.58 16.58 16.33 16.36 16.43b 
: Sgn 16.66 16.67 16.40 16.38b 16.48b 
cl eae ae 6.68 16.68 16.42 16.40b 16.52b 
ee ae SPAR 15.72b 15.86b 
Sey 15.80b  .... sieaa 15.62b 15.76b 
BE SS at 16.20b 16.138 16.13 16.11b 16.20n 
DOGS. died 16.35 16.35 16.15 16.15b 16.28 
Dee., °58.. 15.80n 'pa ---. 15.62n 15.76n 


Sales: 250 lots. 
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Fats, Oils Output To Be 
11,800,000,000 lbs.: USDA 


The Department of Agriculture has 
estimated total output of fats and oils 
in the year beginning October 1, 1952, 
at 11,800,000,000 lbs., including the oil 
equivalent of oil-seeds exported for 
crushing. This is about 400,000,000 lbs. 
less than last year’s production, the en- 
tire decline expected in food fats. 

It was said that prices to farmers for 
1952 crop soybeans probably will aver- 
age “at least as high” as last season’s 
average price of $2.70 per bu., with 
production only slightly larger than the 
previous year. 

Cottonseed prices, with this year’s 
crop estimated at 5,858,000 tons, 7 per 
cent below 1951, should about equal 
the 1951 average price of $69.30 per 
ton, the department believes. 


’ 


CANADIAN MARGARINE 


Oleomargarine production in Canada 
increased during September, the Do- 
minion Bureau of Statistics has re- 
ported. January-September output de- 
clined from last year. September pro- 
duction amounted to 9,272,000 lbs. com- 
pared with 7,212,000 lbs. during Au- 
gust, and 8,331,000 lbs. during Septem- 
ber, last year. The nine-month total 
amounted to 176,486,000 lbs. against 
77,274,000 lbs. last year. 

Stocks held by manufacturers, whole- 
salers and other warehouses on October 
1 amounted to 2,316,000 lbs. This was 
compared with 2,174,000 Ibs. on Septem- 
ber 1, and 2,274,000 lbs. on October 1, 
last year. 








Use Of Fats, Oils To Rise 


Reflecting the depletion of accumu- 
lated inventories of soap materials, the 
1952-53 use of fats and oils in deter- 
gents is expected to rise some from 
the low usage of product during the 
1951-52 season, the U.S. Department of 
Agriculture has forecast. Total use of 
fats and oils in soap in 1951-52 was 
about 20 per cent less than the year 
before. But use of fats and oils in 
soaps is expected to increase during 
the coming season. 


VEGETABLE OILS 


Wednesday, Nov. 5, 1952 
Crude cottonseed oil, carlots, f.0.b. mills 
VOR eacaundus « cd Seebe Dr sh sak vis 13% pd 
ie ac GN 0. uate we dios Ware wale cece 13%n 
ES ues ain due o Waia «We eens ance: a: ate 13%pd 
Corn oil in tanks, f.o.b. mills ....... 4pd 
Peanut oil, f.o.b. Southern mills .... 2 
Soybetm ofl; Decattie” .....5 occeccveccs 11%pd 
Coconut oil, f.o.b. Pacific Coast ..... 14%n 
Cottonseed foots, 
Midwest and West Coast ......... L = 
Wins Sb UM aaccciecivenbaeunteteee.s 14%@ 1% 
a—asked. n—nominal. pd—paid. 
OLEOMARGARINE 
Wednesday, Nov. 5, 1952 


White domestic vegetable 
White animal fat 
Milk churned  DGSGEY  incc oc civesbcdeincvcccccsve 
Water churned pastry 


OLEO OILS 
(FOB Chicago) 


Prime oleo stearine (slack barrels).... 
Extra oleo oil (drums) 


1952 











; Clean and derust 


500 trolleys an hour 


r UST soak trolleys and hooks 
in Oakite Composition No. 
22 to remove heavy fat and oil 
deposits. Then, rinse and soak 
in solution of Oakite Com- 
pound No. 84-M to remove rust 
and other corrosive products. 
A second rinse and a dip in 
paraffin oil—and the trolleys 
are ready to go to work. 


Far superior to cleaning by 
tumbling, brushing and scrub- 
bing, this Oakite method not 
only saves time. It saves trol- 
leys by eliminating danger of 
damage, loss of weight. Mini- 
mizes danger of meat contami- 
nation, too. 


FREE DATA, including schematic 
drawing of tank installation, 
details of operating procedure, 
etc., available on request. 


Write Oakite Products, Inc., 
20A Rector St., New York 6, 
New York. 


_qunuizee INDUSTRIAL Cteay, 
oP 











Good movement of big packer hides at 
4c to le advance, depending on selec- 
tion—Small packer movement sparse 
as offering prices gain—Calf and kip- 
skin trading completely lacking—Mod- 
erate trading of some selections of 
sheepskins at mixed prices. 


CHICAGO 


PACKER HIDES: There were no re- 
ported sales of big packer hides Mon- 
day, and most sources felt comparable 
inactivity would exist until Wednesday, 
due to expansive election interest. Or- 
ders were plentiful for all selections 
at last sale prices, but packers were 
holding off in an attempt to eventually 
sell at a %ec gain. Late in the day, 
about 1,000 Milwaukee light native 
cows reportedly sold at 18c, steady with 
the current list. 

Although Monday’s lack of activity 
was presumably to have followed 
through Tuesday, a surprise was in 
store for several in the trade, as move- 
ment was accomplished at %2c advance 
for selections sold. Sales totaling 12,000 
heavy native steers were reported at 
16%ec. About 5,200 heavy native cows 
sold at 17c and 5,400 light native cows, 
northerns and Rivers, brought 18%4c. 
Buyers were not willing to pay up on 
branded selections; hence, no move- 
ment was recorded. 

Action was brisk at midweek, how- 
ever, actual volume of trading was dif- 
ficult to determine, as movement trans- 
pired constantly throughout the day. 
As midafternoon approached, more 
than 70,000 hides had changed hands. 
Light native steers sold late Tuesday 
and Wednesday at 19c with uncon- 
firmed reports of sales at 19%4c. About 
17,000 heavy native steers brought 
16%c and 15,000 branded steers also 
sold up %c. Some 6,000 heavy native 
cows sold at 17c and about 5,000 light 
native cows traded at 19c. Early re- 
ports that ex-light native steers moved 
as 2lc were repudiated to have been 
erroneous, as later sales of 3,000 at 


21\%c were confirmed. Branded cows 
also experienced good movement and 
20,000 brought 15%c. All selections 
traded at %c to le gain. 

SMALL PACKER HIDES: The small 
packer hide market was_ considered 
strong during the week, but sales were 
scarce. The 50-lb. average were quoted 
early at 15c and 16c, depending on 
quality. The market for 60-lb. average 
was also firmer and pegged at 144%@ 
15c. Tanners have not been too eager 
to meet higher offering levels and sel- 
lers have affected a waiting attitude in 
an attempt to determine just what posi- 
tion the big packers would take in view 
of current price advances. A lot of 
52-lb. average was offered Tuesday at 
16c, but went without action. 

CALFSKINS AND KIPSKINS: 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Oct. 20 Week 1951 
Nat. steers ..16%@19 16% @18%n 24 @26n 
Hvy. Texas. 
ose, 4 OPS 14 1344n 23n 
Hvy. butt, 
brand’d strs. 14 13%n 23n 
Hvy.Col. strs. 13 124%en 22n 
Ex. light Tex. 
ce, eC 18n 17%n 28n 
Brand’d cows. 15% 15 @l15%n 24 
Hy. nat. cows 17 1644n 24 
Lt. nat. cows 19 18 25 @26 
Nat. bulls ... 9144@10n 9% @10n 1814 
Brand’d bulls. 8%@ 9n 814%4@ 9n 17% 
Calfskins, Nor. 
oo) 50n 50n 40 
10/down ... 45n 45n oe 
Kips, Nor. 
nat. 15/25..30 @32%n 382% 38n 
Kips, Nor. 
branded 30n 30n | 3514 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and over.1444,@15n 13%, @14n 
OO Wes. nckscaot 15 @16n 14% @15n 
SMALL PACKER SKINS 
Calfskins, under 
15 Ibs. ....37%@40n 35n 38n 
Kips, 15/30 .. 26n 26n 34@ 36n 
Slunks, reg... 1.75n 1.75n 1.25@1.50 
Slunks, 


hairless ... 50n 50n 60n 


SHEEPSKINS 
Pkr. shearlings, 


No. eeeeee ete L0@2.25 2.15@2.25 3.00 

Dry Pelts ... 30) 30n 40 
Horsehides, 

untrmd. .... 7.50n 7.50n 10.00n 


*Ceiling prices. 















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIEDY 


ALLIED MANUFACTURING CO. "‘owa" 
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There was no movement  reporte 
throughout the week, and some in the 
trade were of the opinion that packer 
were in a well sold out position. Late 
last week, big packer calf and kipskins 
traded, and about 4,000 St. Paul 
heavies brought 50c and the lights sold 
at 45c. River heavies sold at ATUo 
and lights at 42c. Between 2,000 and 
3,000 St. Joe kipskins traded at 32th 
and overweights brought 28c, 
SHEEPSKINS: Late last week, 
No. 1 shearlings sold at 2.25 and goo 
fall clips brought 2.75. Less desirabje 
quality fall clips sold at 2.15 and 2.50, 
This week, No. 1 shearlings wer 
quoted at 2.15 to 2.25, with some sale, 
as low as 2.00. The No. 2 and No. 3 
shearlings were quoted at 1.60 and 
-90@1.00, respectively. Some sales of 
the No. 2 shearlings were heard of 
1.50. Dry pelts were unchanged ani 
pegged at 28@30. Pickled skins sold 
several occasions at 11.50@12.00, 







N. Y. HIDE FUTURES 


FRIDAY, OCT. 31, 1952 





Open High Low Close 
Jan. 15.85b 16.09 15.92 15.98b-16. 
Apr. 14.75b 14.94 14.80 14.800 
July 14.48b 14.55 14.55 14.50b- 60, 
Oct. .... 146,28D 14.40 14.40 14.30b- 42 
Jan., °54. 14.18b ‘ve cae 14.20n 
Apr., °54. 14.11b 14,10n 
Sales: 57 lots. 
MONDAY NOV. 3, 1952 
Jan. . 15.95-97 16.30 15.95 16.23b- Ra 
Apr. . 14.89 15.13 14.89 15.09 
July 14.45b 14.85 14.76 14.80b Sa 
Oct... 2.1. TOD 14.65 14.60 14.65 
Jan., °54. 14.20b Pee 14.50n 
Apr., °54. 14.05b 14.400 
Sales: 85 lots. 
TUESDAY, NOV. 4, 1952 
ELECTION DAY (No trading) 
WEDNESDAY, NOV. 5, 1952 
Jan. .. 16.45-46 16.65 16.40 16.65 
Apr. .... 15.35-30 15.45 15.27 15.41 
July .... 15.00 15.15 15.00 15.15b- 20a 
Oct. .... 14.70b 15.00 15.00 15.00 
Jan., °54. 14.60b PAs eek 14.80b- Ma 
Apr., ’54. 14.60b 14.70b- 80a 
Sales: 101 lots. 
THURSDAY, NOV. 6, 1952 
Jan. .. 16.57-60 17.05 16.57 16.82 
Apr. -. 15.35b 15.60 15.40 15.37b- 40a 
July . 15.05b 15.32 15.23 15.02b- 10a 
Oct.. .... 14.85b 15.00 14.90 14.80b- 9a 
Jan., ‘54. 14.66b va'sth cous 14.65b- Ta 
Apr., °54. 14.50b widen rer 14.55b- Gia 
Sales: 99 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 1, 1952, were 4; 
461,000 lbs.; previous week, 4,341,000 
Ibs.; same week 1951, 5,783,000 lbs; 
1952 to date, 196,882,000 lbs; same pe 
riod 1951, 218,696,000 Ibs. 

Shipments for the week ended No 
vember 1, 1952, totaled 5,121,000 Ibs. 
previous week 4,126,000 lbs.; corre 
sponding week, 1951, 2,759,000 lbs; 
this year to date, 172,464,000 lbs.; cor- 
responding week, 1951, 166,330,000 lbs. 

















MID-EAST HIDE EXPORT PLAN 


The Mutual Security Agency is tr 
ported to have initiated a four-point 
plan aimed at the development of great 
er exports and improved quality 
hides and skins from Middle-East areas. 

The objectives would be to increas 
dollar earnings of the area. 
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CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
as of October 31, showed lard inven- 
tories of 48,185,783 lbs., or over 
20,000,000 Ibs. more than a month 
earlier. On September 30, lard inven- 
tories in Chicago were 68,753,858 lbs., 
and on October 31, last year, lard in- 
yentories amounted to 10,272,774 lbs. 
Details of Chicago October 31 inven- 
tories follow: 


Oct. 31, Sept. 30, Oct. 31, 
52, Ibs-  '52, Ibs. _—*51, Ibs. 
i. pk. 
ae es 1,734 1,492 1,710 
PS. lard (a)... 5,070,630 56,555,684 4,452,717 
PS. lard (b) ...28,041,603 ...... 1,182,000 


Dry rendered 
lard (a) 
y renderet 

ries (b) 8,452,440 

Other kinds lard 6,517,110 

TOTAL LARD ..48,185,783 

DS. Cl. bellies 
(contract) oe 

D.S. Cl. bellies 


sini ee 104,000 201,960 

360,000 
4,076,097 
10,272,774 





5,200 30,300 


ee 1,382,875 3,019,581 2,306,386 
)T. D.S. Cl. 
TOrilies Bic 1,388,075 3,019,581 2,336,686 


D8. rib bellies .. 9 ..---- 2 anenee = nnn 


D.S. fat backs. . 836,167 2,032,008 470,867 
$.P. regular hams 858,000 927,000 1,648,000 
§.P. skinned hams 4,511,802 6,266,407 7,898 902 
S.P. bellies ..... 6,121,132 6,796,331 10,282,736 
S.P. picnics, 

S.P. Boston 

shoulders ....- 1,664,195 2,767,517 2,602,914 
Other meat cuts. 3,534,903 5,306,183 4,988,848 
TOTAL 


ALL MEATS ..18,914,274 27,115,022 30,228,953 


(a) Made since Oct. 1, 1951. (b) Made previous 
to Oct. 1, 1951. 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the Govern- 
ment. 


Next Year’s Wool Output 
To Equal 1952, Says USDA 


United States wool production in 
1953 probably will be about the same 
as this year, but consumption should be 
up a little if defense requirements do 
not decline, the U. S. Department of 
Agriculture has forecast. 

On the basis of the 1952 rate of sheep 
and lamb slaughter, the department 
intimated that stock sheep numbers at 
the beginning of 1953 “are likely to be 
about the same as this year.” 

Combined output of shorn and pulled 
wool this year is expected to total about 
260,000,000 lbs., grease basis. Early 
in August, the department estimated 
this to be 229,800,000 lbs. This latest 
estimate is about 4,000,000 lIbs., or 2 
per cent more than last year, but 41 
per cent less than the record output 
of 388,000,000 Ibs. in 1942. 


PHILADELPHIA FRESH MEATS 
(Tuesday, Nov. 4) 
WESTERN DRESSED 
BEEF (STEER): 





Weve: GUGB0G eins sc cvewcceawecess $55.00@57.00 
ChOlCe, GOO-BOG o6 ce ocicce ee cues 3.75@55.75 
Choice, 800-900 ...........6..02+++ 53,.00@54.00 
GOO, TOTO oink Fi. viel eee ernisntnccus 47.00@50.25 
COMINGTOISE oie cick ce smideeccacse® 37.00@42.00 
cow: 
Commercial, all. wta. ......< vec. eens 34.00@37.00 
TORRE: Ge RS in vss ceeu be tornner 31.00@33.00 


VEAL (SKIN-OFF): 
Prime, 80-110 
Prime, 110-150 
Choice, 80-110 .. 
Choice, 110-150 
Good, 50-80 ... 


Re tns anebenecedsin cent 54.00@56.00 
.. 49.00@56.00 
.» 48.00@53.00 
.. 45.00@50.00 

. 38.00@42.00 





Good, 80-110 ... 42.00@ 46.00 

Good, 110-150 40.00@ 45.00 

Commercial, all wts. ............. 35.00@40.00 
CALF (SKIN-OFF): 

Prime, 200/down None 

Choice, 200/down .. 38.00@42.00 





Good, 200/down ; 
Commercial, all wts. ... 
SPRING LAMB: 
Prime, 50/down 
Choice, 50/down 


ceeeeeees 34.00@38.00 
ehacars: Rides 28.00@32.00 





48.00@53.00 
48.00@53.00 


PN EE ee ee ere 40.00@ 45.00 
MUTTON (EWE): 

Choice, 70/down ..............+..-20.00@22.00 

CEES FRU iso vin 5.4.0 0.60 8 scke #is 18.00@ 20.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 12/down 40.00@ 44.00 


{Bladeless included) 12-16 ........ 40.00@ 44.00 
(Bladeless included) 16-20 ........ 38.00@40.00 
BUTTS, BOSTON STYLE, 4-8....... 36.00@39.00 
SPARERIBS, 3 Ibs. down........... 37.00@39.00 
LOCAL DRESSED 
STEER BEEF CUTS: 
Prime Choice 

Hindquarters ...... 63.00@ 66.00 61.00@ 63.90 
(G, nO Rawk 2... 60.00@ 63.00 60.00@ 63.00 


Full loin, tr. ...... 88.00@ 90.00 80.00@ 84.00 
Short loin, tr. .....110.00@115.00 
Sirloin, Butt-bone-in 74.80 only 





98.00@104.00 
71.50 only 


MOO | Co wcscen nats 15.00@ 18.00 15.00@ 18.00 
UP Se ey 65.00@ 70.00 62.00@ 65.00 


pL eee 52.00@ 54.00 52.00@ 54.00 
Brisket 42.00@ 44.00 42.00@ 44.00 


SEPT. CORN-HOG RATIO 


Hog and corn prices at Chicago and 
hog-corn price ratio for September. 
Barrows & Corn, No. 


gilts per 3, yellow Hog-corn 

100 Ibs. per bu. _ price ratio 
September 1952 ...$20.17 $1.760 11.5 
August 1952 ...... 21.87 1.808 12.1 
September 1951 ... 20.84 1.801 11.6 


World Egg Production Up 

The 1952 world egg production has 
been reported by the Office of Foreign 
Agricultural Relations at 3 per cent 
above last year, and 55 per cent above 
prewar, the 1934-38 average. Most of 
the increase was in the United States 
and Canada with significant increases 
in Western Europe. 








62 WILLIAM ST. 








SPECIAL LOW PRICES 


NOCON-HOG-SCALD 


_CUTS SHAVING TIME AS MUCH AS 50% 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor 
Produces cleaner snouts, whiter carcasses free 
from scurf and slime. Approved for use by 
the U.S. Department of Agriculture. 


NOCON PRODUCTS CORPORATION 


WRITE FOR FULL INFORMATION 
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NEW YORK 5, N. Y. 





THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$18.00; average, $17.80. Provision prices 
were quoted as follows: Under 12 pork 
loins, 41%@42; 10/14 green skinned 
hams, 44144@47%; Boston butts, 32; 
16/down pork shoulders, 31 nominal; 
3/down spareribs, 33%4@33%; 8/12 fat 
backs, 8@9%; regular pork trimmings, 
23 nominal; 18/20 DS bellies, 21% 
nominal; 4/6 green picnics, 2744 @27%; 
8/up green picnics, 25@26. 

P.S. loose lard was quoted at 8.25 
nominal and P.S. lard in tierces at 8.75 
nominal, 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: Nov. 
16.12b-13a; Dec. 16.15; Jan. 16.10b-30a; 
Mar. 16.30b-31a; May 16.36; July 
16.39b-41a; Sept. 15.70b-90a; Oct. 
15.60b-80a; and Dec. 15.60n. 

Sales: 124 lots. 





CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Nov. 1, with comparisons: 


Week Previous Cor. Week 
Nov. 1 Week 1951 
Cured meats, 
Pounds ....<<. 9,623,000 9,720,000 19,070,000 
Fresh meats, 
[eer 27,129,000 28,611,000 18,552,000 
Lard, pounds ... 6,925,000 5,405,000 2,928,000 








LEFIELL 


ALL STEEL 
TRACK SWITCH 






STAYS SMOOTH 


Large (14”) radius eases trolleys around 
curves. 


Heavy construction and accurate fit of 
parts eliminate gaps and low spots. 


Wear-resisting steel construction provides 
many years of like-new performance. 


SPEEDS MOVEMENT OF PRODUCT 
Available in all types for %” or 2x22” 


track, and for 2”x3” flat or 1-15/16” 
round bleeding rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 














1952 

















43 








September Livestock Cost 
Packers Less Than in 195] 


Packers operating under federal in- 
spection during September bought all 
classes of livestock at prices substan- 
tially lower than those paid in the cor- 
responding month of 1951. 

Average cost of cattle in September 
at $24.46 was 83 per cent of 1951; calves 
at $23.27 were 24 per cent under 1951; 
hogs at $19.20 had 96 per cent of last 
year’s value, and sheep and lambs aver- 
aging $21.40 cost 20 per cent less than 
in the preceding year. 

The 1,215,000 cattle, 496,000 calves, 
4,290,000 hogs and 1,243,000 sheep and 
lambs slaughtered under federal inspec- 
tion in September had dressed yields: 


Sept., 1952 Sept., 1951 
Thousand Thousand 
DS. Ibs. 

DE -AdinS Sos piscbesbo cece 644,246 502,084 
CD sunusbae ous bch esse 69,378 51,233 
Pork (carcass wt.) ..... 760,409 784,336 
Lamb and mutton ...... 52,839 36,652 
RES 1,526,872 1,374,304 
wee, RO. Tard... ..cce 571,228 579,276 
Oy 5.9 wsesee teen's 138,047 149,769 
Rendered pork fat ....... 7,718 7,588 


Average live weights in September 
were: 
Sept., 1952 Sept., 1951 


SMNEID n p 6k.wivikin ey ode vie 972.7 970.2 
EY Bae gw tintin dach dace 1,013.3 1,007.6 
EE (iva dos sd n.ke aekee wre 824.3 838.0 
SA chietigeesisecnckdene 953.1 960.4 
I Eck aSine wks «eens tiny 255.0 247.2 
SE ara iscki nthe) siekbn Sip xtrive's'e 236.0 236.1 
Sheep and lambs .......... 92.0 94.6 


Dressed yields showed only minor 
changes from a year earlier: 


Sept., 1952 Sept., 1951 
MUEED sos cade sa cd sua deere 54.7 54.4 
RENEE: «<< co wiein'e we'd cibin Bis Sip'o Ri ERD 55.7 
SL. Wen ek thi Sart a cmtans tie 75.2 75.7 
Sheep and lambs ........... 46.5 47.2 
Lard per 100 Ibs. ........... 13.7 14.5 
Lard per animal ........... § 32.2 34.1 


Average dressed weights compared: 
Sept., 1952 Sept., 1951 


BE 3G ithaca piakness.6aaeseee 532.1 527.8 
Seiees Khomeini eps o's wae ouneaate 140.2 137.7 

DE Dratsoi We ire wep ed bce bible’ Oe 177.5 178.7 
Sheep ee ae ee 42.8 44.7 


INTERIOR IOWA, S. MINNESOTA 


Receipts of hogs and sheep at in- 
terior markets, as reported by the 


U.S.D.A. 

Hogs Sheep 
September 1952 .............. 1,044,000 124,600 
September 1961 .............. 1,169,500 66,000 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock 
slaughtered under federal inspection 
during September, 1952 compared with 
August 1952, and September 1951: 


Sept. Aug. Sept. 
1952 1952 1951 
Per- Per- Per- 
cent cent cent 
Cattle— 
a Pe eee err 51.1 54.1 46.1 
Ef. wns gntseecaecs 10.1 9.7 9.0 
i re rer 34.3 32.1 39.4 
Cows and heifers ..... 44.4 41.8 48.4 
Bulls and stags ...... 4.5 4.1 5.5 
OINREE: Acces cp heute s ess 100.0 100.0 100.0 
Canners and cutters... 19.1 17.4 18.1 
Hogs— 
‘an ES rey Tr ee 15.6 26.3 14.1 
Barrows and gilts ... 83.8 72.7 85.2 
Stags and boars ...... 6 1.0 “4 
co ., MBP cite hee een 100.0 100.0 100.0 
Sheep and Lambs— 
Lambs and yrigs. ..... 81.2 80.3 82.6 
ae ere 18.8 19.7 17.4 
CPOE ok cicvnd cevenpnesis 100.0 100.0 100.0 





*Totals and percentages based on round numbers. 
+Based on reports from packers. 


Illinois Bans Feeding Of 
Uncooked Garbage To Hoas 

The Illinois State Department has 
announced a ban forbidding the feeding 
of uncooked garbage to hogs, a move 
aimed at control of vesicular exan- 
thema. Agriculture Director Roy E. 
Yung said regulations to that effect 
will go into force January 1, 1953. 

Yung added that the first outbreaks 
of the disease in Illinois last summer 
were traced to uncooked garbage fed to 
hogs. About 5,400 animals were in- 
fected with the disease in five counties, 
and was curbed only by the condemna- 
tion slaughtering of the animals at a 
cost of about $150,000. 


LIVESTOCK CAR LOADING 

A total of 16,194 cars were loaded 
with livestock during the week ended 
October 25, 1952, 
American Association of Railroads. 
This was a decrease of 1,390 cars from 
the same week in 1951 and 19 less than 
during the same period of 1950. 





according to the 





Canadian Livestock Count! 
Shows Increase This Year 


There were more cattle, sheep ay 
hogs, but fewer horses on Canadian 
farms (including Newfoundland) | 
June 1 this year than on the same dats 
a year earlier, according to estimate 
made by the Dominion Bureau of Ss, 
tistics. 4 

The year saw increases in all prow 
inces in the number of cattle on farms 
the national total reaching 9,172,709: 
or 10 per cent above the Census fj 
of 8,363,100 for June 1, 1951. The num. 
ber of milk cows increased by 2 
cent to 2,968,000 from 2,903,800 a year 
earlier, with increases in all provinces 
except Manitoba and Saskatchewan, 
The number of other cattle, including 
calves, increased in all provinces, the 
national total rising by 14 per cent to 
6,204,700 from 5,459,300. 

Sheep and lambs on farms on June 
1 was estimated at 1,582,000, up 8 | 
per cent from the 1,461,200 for June 1,” 
1951. All provinces except Nova Scotia 
and New Brunswick contributed to the” 
increase. 3 

There was an increase of 17 per cent 
in the estimated number of hogs on™ 
Canadian farms June 1 this year, The 
survey also indicated that the spring” 
pig crop—December, 1951 to May, 1952 
—was 17 per cent above that of the’ 
previous year, and that 3 per cent few- 
er sows are expected to farrow during” 
the June to November period this year. 
With increases in all provinces, the 
population was 5,741,000 as compared 
with last year’s 4,914,300. 






































First Basque Reaches Coast 

The first of some 400 Basques under 
special visa to enter this country under 
special visa as sheephearders in the 
help-shy western sheep country, has 
reached the coast and is situated in his 
new job. His name is Ignasio Pascual, 
formerly of Madrid. He arrived on the 
sponsorship of the Paul Ahart Ranch, 
of the Dominion Bureau of Statistics. 
















CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


SIOUX FALLS, $.D. 


K-M offers a 
well-planned and 






















JACKSON, MISS. 215 WEST OREGON STREET ¢ MILWAUKEE 4, WISCONSIN 
mem. convenient hook-uya NORTHERN © BONELESS 
a. * BEEF :o 
MY CCP NNETT-MURRAY a ee 

SIOUX CITY, IOWA iytstoce suring senvics et Patina 











Phone BRoadway 1-0426 
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cellophane bag 


. _rotegravure printed 
’ cellophane wrapper 


Milprint meat merchandising specialists plan your 
packages with a practical understanding of your 
problems. Milprint artists design your package with 
“buy-me-now” appeal. And, at Milprint you get 
the widest range of packaging materials and 
pfinting. processes available anywhere. 


It all adds up to successful packages for your products 
— packages that look better, sell faster, make 
packaging production quicker and easier... 

save you time and money. 


cellophane bag 


GFT THE NATION’S MOST — MEAT PACKAGING ~— 


For better packages for EVERY product, call 
your local Milprint man first! 


run. 
INC. 


PACKAGING MATERIALS 


Bloe 0: G6. RARE Bet WN TC NG 


GENERAL OFFICES, MILWAUKEE, WISCONSIN 
SALES OFFICES IN PRINCIPAL CITIES 


ophane, Pliofilm, Polyethylene, Acetate, Glassine, Foils, Folding Cartons, Bags, Lithographed Displays, Printed Promotional Material 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 














RIGERATOR FANS ' 
ICE Blow Upwards! 


KEEP COILS FROM FROSTING! 
DRY UP MOISTURE — KILL ODORS! 
SAVE THEIR COST EACH MONTH! 


Py Se «orn 
3089 River Road Established 1900 River Grove, Ill. 




















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 

















LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Tuesday, Novem. 
ber 4, were reported by the Production and Marketing Admin. 
istration as follows: 

St. L. N.S. Yds. Chicago 
*HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
120-140 Ibs. ...$12.75-15.00 None rec. 


Kansas City Omaha Bt, Pay 


None rec. 





140-160 Ibs. ... 14.75-16.75 14.50-16.50 None rec. None rec. 15.0046) 
160-180 lbs. ... 16.50-17.50 16.25-17.25 None rec. 16.00-17.00 15.75-17,19 
180-200 lbs - 17,25-17.75 17.25-17.75 16.75-17.35 17.00-17.35 17.00-17.19 
200-220 lbs 17.65-17.75 17.50-17.75 17.00-17.40 17.00-17.35 17.00-17.35 
220-240 Ibs. ... 17.65-17.75 17.50-17. 17.00-17.40 17.00-17.35 17.00-173 
240-270 lbs. ... 17.65-17.75 17.50-17.65 17.00-17.25 17.00-17.35 16.75-17, 
270-300 Ibs. ... 17.50-17.75 17.25-17.65 16.75-17.00 None rec. 16.75-17.0 
300-330 Ibs. ... None rec. None rec None rec None rec, 16.00-16.5 
330-360 Ibs. ... None rec. None rec. None rec. None rec. None ree, 
Medium: 
160-220 Ibs - 15.50-17.25 None rec. None rec.  14.75-16.50 None ree. 
SOWS: 
Choice: 
270-300 Ibs. ... 17.25-17.50 17.00-17.25 16.75-17.00 16.50-16.75 16.25-16.5 
300-330 Ibs. ... 17.25-17.50 16.75-17.00 16.50-16.75 16.50-16.75 15. 75-1650 
330-360 lbs. ... 17.00-17.50 16.50-16.75 16.25-16.65 16.50-16.75 15.50-16.09 
360-400 Ibs. ... 16.25-17.25 16.25-16.50 16.00-16.50 16.50-16.75 15.50-15,% 
400-450 Ibs. ... 15.75-17.00 16.00-16.25 15.75-16.25 15.75-16.50 15.00-15.75 
450-550 Ibs. ... 14.75-16.50 15.50-16.00 None rec. 15.75-16.50 14.75-1535 
Medium: 
250-500 Ibs. - 14.00-16.75 14.50-16.00 None rec.  14.50-16.25 14.0016, 


SLAUGHTER CATTLE & CALVES: 











STEERS: 
Prime: 

700- 900 Ibs. .. 33.25-34.50 33.75-35.75 33.00-34.50 33.50-34.50 33.00-345 

900-1100 Ibs. .. 33.50-35.00 34.50-36.75 33.50-35.00 34.00-35.00 33.50-34.5 
1100-1300 lbs. 5 33.50-36.75 33.00-35.00 33.00-35.00 32.50-34.0 
1300-1500 Ibs. 82.75-35.75 31.50-34.50 31.50-34.50 32.00-33.0 
Choice: 

700- 900 Ibs. 30.50-34.50 28.50-33.25 29.50-34.00 30.50-38.50 

900-1100 Ibs. .50 30.00-34.50 28.25-33.50 29.00-34.00 .00-33.50 
1100-1300 Ibs. 50 29.50-34.50 28.25-33.50 28.50-34.00 -00-32.50 
1300-1500 Ibs. 50 29.50-33.50 28.00-33.00 28.00-33.00 29.50-32.50 
Good: 

700- 900 Ibs. .. 24.50-28.50 26.25-30.50 23.75-28.50 24.50-29.50 26,00-30,50 

900-1100 Ibs. .. 24.50-29.00 25.75-30.50 23.50-28.25 24.50-29.50 26.00-30.50 
1100-1300 lbs. .. 24.00-28.50 25.75-30.00 23.50-28.25 24.50-29.00 26.00-30.0 
Commercial, 

OO Se 19.00-24.50 20.00-26.25 18.50-23.50 19.50-24.50 20.50-26.00 
NES i disicc ices 16.00-19.00 17.00-20.00 15.00-18.50 16.00-19.50 16.50-20,50 
HEIFERS: 

Prime: 


600- 800 Ibs. .. 33.00-34.25 33.50-34.50 32.50-33.75 32.75-33.75 32.50-33.50 
800-1000 Ibs. .. 33.00-34.25 33.50-34.75 32.50-34.00 32.75-34.00 32.50-33.50 


Choice: 


600- 800 lbs . 28.00-33.00 29.25-33.50 28.00-32.50 29.00-32.75 30.00-32.50 
800-1000 Ibs . 28.00-33.00 29.25-33.50 28.00-32.50 29.00-32.75 30.00-32.50 
Good 

500- 700 Ibs. .. 24.00-28.00 25.00-29.25 22.00-28.00 24.00-29.00 26.00-30.0 

700- 900 Ibs. .. 24.00-28.00 25.00-29.25 22.00-28.00 24.00-29.00 26.00-30.0 
Commercial, 

GM Wt. 2... 18.00-24.00 19.00-25.00 18.00-22.00 18.00-24.00 19.50-25.50 
Utility, all wts.. 15.00-18.50 16.00-19.00 14.00-18.00 14.00-18.00 16.50-19.H0 
COWS: 

Commercial, 
OF Wie. ..ceer 16.50-18.00 17.25-21.00 16.00-18.00 17.00-18.50 17.00-18.0 


Utility, all wts.. 13.50-16.50 14.50-17.50 13.25-16.00 12.75-17.00 14.00-17.0 


Canner & cutter, 
BW. scene 10.50-13.50 11.00-14.75 10.50-13.25 10.00-12.75 10.00-14.0 


BULLS (Yris. Excl.) All Weights: 


eee ee None rec. 19.00-20.50 None rec. 17.00-18.00 . 
Commercial .... 17.00-19.25 19.50-20.50 17.00-17.50 18.00-20.00 18.50-19.0 
i, Bea 15.00-17.00 17.50-19.50 14.00-17.00 16.00-18.00 18.00-19.0 
OMORE vs csanseee 13.00-15.00 15.00-17.50 12.00-14.00 13.00-16.00 16.00-18.0 
VEALERS, All Weights: 
Choice & prime. 30.00-36.00 32.00-34.00 24.00-28.00 25.00-28.00 25.00-31.0 
Com'l & good .. 22.00-30.00 24.00-32.00 16.00-24.00 20.00-25.00 18.00-25.0 
CALVES (500 Lbs. Down): 
Choice & prime. 22.00-27.00 21.00-28.00 18.00-21.00 20.00-25.00 20.00-25,00 
Com’l & good .. 16.00-22.00 16.00-23.00 14.00-18.00 15.00-20.00 16.00-20.0 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Choice & prime. 23.00-24.00 23.00-24.00 21.00-24.00 23.00-23.50 23.50-24.00 
Good & choice.. 19.50-23.00 20.00-22.50 18.00-21.00 20.50-23.00 22.00-23.50 
EWES (Shorn): 
Good & choice.. 5.00- 5.50 5.50- 6.25 5.00- 6.00  5.25- 6.00 4.50- se 
Cull & utility... 4.00- 5.00 5.00- 5.50 4.00- 5.00 4.00- 5.25 3.00 4 











Leading Packers use 


The Casing Valve 
with the internal fulcrum lever. 


nozzie pol gee Rw ay Sen 
with the same hand. 
US Lleol ee all] Om 4501 W. Thomas St., Chicago 51, li. 
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SLAUGHTER 
REPORTS 


eports to THE NATIONAL 
pESVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Nov. i: 


CATTLE 


Week Cor. 
Ended Prev. Week 


Nov. 1 Week 1951 



























wee 21,401 22,333 15.671 
Cue oy’: 25.189 21,304 14,669 
Omaha*t .. eO0t 
B. St. Louis 
St, Josepht .. oe 
Sioux City? .. 9,531 
Wichita*t ... 4,949 
New York & 

Jersey Cityt 
Okla. City*t 
= 
Denvert ....- 5 
St. Pault . 15,396 
Milwaukeet 3,261 

Total ......152.466 165,117 120,387 

HOGS 

Chicagot .... 48.763 45.400 44,322 
Kansas Cityt. 11.546 11.6384 18.745 
Omaha*t ..... 46.270 38.531 56.094 
BE. St. Louist. 36.178 34.164 35.598 
St. Josepht .. 28.564 24.712 50.468 
Sioux Cityt .. 37.392 28.122 34,253 
Wichita*t - 10.977 10,531 13,590 
New York & 

Jersey Cityt .... 52,283 52.143 
Okla. Citv*t.. 13,423 14.168 15.665 
Cincinnati§ ---. 57.154 24.628 
Denvert ..... 9.137 9.543 10.023 
St. Panlt .... 53.845 56.512 52.973 
Milwaukeet .. 8.920 8,873 8,473 

MN <ecssve 304,815 391,737 416,976 

SHEEP 

Chicagot .... 12.293 10,214 7,064 
Kansas Cityt. 9.451 6.704 4,592 
Omaha*t . 13.468 8.505 11.070 
E. St. Lonist. 7.572 6,913 6.672 
St. Josenht .. 10563 13.490 6.613 
Sionx Citvt .. 6.111 5.863 4,788 
Wichita*t 1,442 1,722 864 
New York & 

Jersev Citvt .... 44,315 49.095 
Okla. Citv*t.. 7,643 5,709 3,590 
Cincinnati§ are 793 921 
Denvert ..... 12.004 14.493 5.AAS 
St. Pavlt .... 11.446 10.679 7.730 
Milwaukeet 1.464 1,883 967 

MS cscxee 93.557 131,403 108,919 





*Cattle and calves. 

tFederslly inspected slaughter, in- 
eluding directs, 

tStockyard sales for local slaugh- 


er. 
§Steckyards receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
Nov. 5, were as follows: 
CATTLE: 

Steers, ch. & pr. .... None rec. 


Steers, gd., ch. .....$27.00@28.00 
Heifers, ch. & pr.... 29.00@20.00 


Heifers, util. com’l. 19.0020 00 
Cows, com’! ......... 17.00@18.00 
Cows, utility ........ 15.0N0@16.50 


Cows, canner, cutter.. 11.00@14.00 


CS ea 20.00 only 

Bulls, can., cut. . 15.50 only 
VEALERS: 

Choice & prime ..... $26.00@27.00 

Good & choice ...... 28. MA5.00 

1 SS a a 18.N0@M 25.00 

0 Ee RAE Reale 10.00@18.00 
HOGS: 


Gd. & ch., 170/230.. 18.95@18.75 
Sows, 400/down ..... 15.25@16.25 


LAMBS: 


| ee ae None rec. 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended Nov. 1: 


Cattle Calves Hogs* Sheep* 
Salable .... .... pad 
Total (incl. ants 


Salable i: 207 488 46277 ~=—«:148 
directs) .5,579 2,200 24,436 22,271 
“Including hogs at 31st street, 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 








Oct. 30... 2,580 396 14,650 5,980 
Oct. 31... 1,269 190 12,179 1,359 
Nov. i,... Om 37 2,150 451 
Nov. 3....16,000 700 10,300 5,5C0 
Nov. 4.... 5,100 300 18,000 2,500 
Nov. 5....11,100 500 13,800 2,800 
*Week so 


far ....31,499 
Wk. ago..41,714 


1,907 41,798 11,226 
8,543 53,886 14,541 
Yr. ago...35,090 1,325 55,424 10,983 
2 yrs. ago.32,163 1,488 53,977 6,460 
*Including 200 cattle, 5,800 hogs 
and 2,300 sheep direct to packers. 





SHIPMENTS 

Oct. 30... 2,047 87 2,387 39 
Oct. 31... 2,514 1,250 2,932 54 
Nov. 1.... 1,590 3,003 255 a 
Nov. 3.... 4,000 eee 2,000 200 
Nov, 4.... 2,000 coe 2,000 100 
Nov. 5.... 4,000 ss 500 100 
Week so 

far ....13,833 631 5,072 400 
Wk. ago..15,957 564 2,786 108 
Yr. ago...13,778 862 3,843 990 
2 yrs. ago.11,175 162 5,041 1,937 


NOVEMBER RECEIPTS 





1951 
Cattle 39,978 
Calves 1,913 
Hogs 91,776 
Sheep 13,488 
NOVEMBER SHIPMENTS 
COR ie decicsece 15,423 16,415 
PIO kcctveeeass 6,182 
MT eee 200 2,725 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Wednesday, Nov. 1: 
Week Week 


ended ended 

Nov. 1 Oct. 29 

Packers’ purch. ... 35,356 52,442 
Shippers’ purch. 9,817 8,087 
Total sccccseses 45,173 69,52 7 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles on Wednesday, 


Nov. 5, were reported as 
shown in the table below: 
CATTLE: 


Steers, choice & pr...$30.00 only 

Steers, good to ch..... 24.00@27.00 

Steers, cut & util. .. 18.00@20.00 

Heifers, choice ...- 26.00@27.00 

Heifers, com’l & gd... 23.00@26.00 
’ 15 





COWS, COM .cccccccs 5.50@16.50 

COWS, WEEITY oc ccceses 13.50@15.00 

Cows, can. & cut..... 11.00@13.00 

Bulls, cut & com’l... 17.00@22.00 
CALVES: 

Choice & prime ...... 26.00 only 

Good & choice ....... 23.00@ 24.00 

Com’! & good ....... 27.00@22.75 

SE. cadexvdeduneeces 12.00@15.00 
HOGS: 

Good & ch., 200/250.. 19.00@19.50 

Sows, 400/down ..... 16.00@17.00 
SHEEP: 

Lambs, good & ch.... None rec. 





CANADIAN KILL 
Inspected slaughter in 
Canada for week ended Oct. 
25: 











CATTLE 
Week Ended Same Week 
Oct. 25 Last Yr. 
Western Canada. 16,668 15,348 
Eastern Canada.. 18,087 13,391 
POE oi vveceiis 84,755 28,739 
HOGS 
Western Canada. 54,538 40,173 
Eastern Canada.. 86,765 73,201 
| OE 141,303 113,374 
All hog carcasses 
graded °....... 150,805 123,885 
SHEEP 
Western Canada. 8,316 4,893 
Eastern Canada.. 26,466 16,235 








21,128 


, dominate. Get 


Making Warm Friendships on Hot Jobs 


WATER JACKETED 
APCO PUMP 

Developed especially for the effi- 
cient handling of high temper- 
ature and highly volatile liq- 
uids. Delivers outstanding 
performance. Un- 
beatable on high 
head, small 
capacity 
duties. 


Every 
Purpose 


AURORA 
Turbine-Type CENTRIFUGAL 
PUMPS PUMPS 


are available in 
many types and 
sizes—all noted for 
their streamline co- 
eetnation een 
mpellers an 
— shells, 


CONDENSED CATALOG *“'M"® 


—ideal for ''1001"* 
duties where small 
capacities and 
high heads pre- 


acquainted. 


We Invite Your 
Special Pump Problems 


DISTRIBUTORS IN PRINCIPAL CITIES 











ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
































Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio Phone: Kirby 4000 














LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


; Average prices per cwt.-paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Oct. 25, were reported to THE NaA- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 




























GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bt Gd. 
YARDS 1000 lbs. Choice Dressed Handyweights 
EE A ccuw<n eSinies oot $22.4 $27.00 25.60 $21.20 
SE) inte nie wees 66 vine 27.65 25.60 22.85 
TERRE i cewscesccese 20,00 23.00 24.35 18.74 
A ASRS 19.85 19.69 23.41 18.23 
SA or 19.60 21.00 24.10 19.00 
Lethbridge .....:..00. 20.60 eke 23.10 17.80 
af, eee 17.90 21.50 23.35 17.00 
BIOOOS GOW ois cs os cccs 22.00 16.50 23.60 17.00 
Saskatoon ..........+. 18,25 22.00 23.60 oees 
BOONE. NieWebeccdeasens 18.45 19.40 23.60 15.75 
VORCOUVEP cc cccsccess 21.45 18.00 25.10 20.05 

















































BLACK HAWK 


THE RATH PACKING CO., WATERLOO, IOWA 











THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass. 
‘ e F. C. ROGERS CO., Philadelphia, Pa, 


e A. L. THOMAS, Washington, D. C. 


BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 











met 


48 


Purcha 


ing Satu 
reported 


hogs: 


11,579 
Total: 


Armour 
Swift 

Hunter 
Heil .. 
mrey... 
Laclede 
Seiloff 


Totals 


Swift 
Armour 
Others 


Armour, 
Wilson, 
hogs; 

and Others, 21,949 hogs. 


57,123 hogs; 


*Totals. .13,253 


PACKERS' 


PURCHASES 


ses of livestock by packers 


at principal centers for the week end- 


rday, November 1, 1952, as 
to The National Provisioner: 
CHICAGO 
6,315 hogs; 
7,646 
Shippers, 


Swift, 
hogs; 
8,360 


1,274 
Agar, 
hogs; 
21,401 cattle; 1,625. calves; 
12,393 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 


Armour . 4,450 1,557 2,892 3,731 
Swift . 4,237 1,726 2,897 4,067 
Wilson -. 1,822 43 2,792 sais 
Butchers . 6,769 can 423 349 
Others . 5,085 ws 2,542 1,304 
Totals...21,863 3,326 11,546 9,451 
OMAHA 
Cattle and 
Calves ogs Sheep 
Armour ..... 5,264 12,027 4,475 
Cudahy ..... 3,869 7,667 2,341 
Swift § ..c.0% ,702 7,656 3,059 
WEIMOR.. o.0465 2,490 7,236 273 
Cornhusker .. 675 oe . 
Neb. Beef 416 ° 
Hagle .....« 41 e 
Gr. Omaha... 359 ° 
Hoffman 136 
Rothschild 459 e 
Roth .....06 729 . 
Kingan .... 697 awe oe 
Merchants .. 84 aes cise 
Midwest 73 . 
Omaha ..... 429 
EOE .cien06% 482 — Se 
ee on 9,378 ae 
Totals ...20,905 43,964 10,148 


E. ST. LOUIS 

Cattle Calves Hogs Sheep 
. 3,789 2,031 13,858 4,258 
. 5,508 3,612 10,227 3,304 
. 1,016 y eee 





...10,313 5,643 36,178 


8ST. JOSEPH 
Cattle Calves Hogs 
. 4,060 635 11,975 
. 3,176 407 10,316 
- 6,017 7 3,765 


Sheep 
6,136 
2,205 

211 


1,889 26,056 


8,552 











1,303 calves, 





Armour .. 4,287 
Bartusch . 1,056 
Cudahy .. 2,605 
Rifkin « 

Superior . 1,120 
Swift . 5,415 
Others - 1,948 

Totals.. 

















*Does not include 28 cattle, 5,651 
hogs and 2,222 sheep direct to pack- 
ers. 

SIOUX CITY 

Cattle Calves Hogs Sheep 

Armour .. 3,853 33 14,450 2,091 
Cudahy .. 2,658 wes 12,281 1,002 
Swift. .... 2,705 4 6,327 1,503 
Butchers 405 8 23 ae 
Others . 8,412 336 9,641 1,643 
Totals. ..18,123 381 42,722 7,139 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy 1,934 542 3,366 1,442 
Kansas 371 “—. wale waive 
Dunn 79 ee ere ° 
oo” Pere 103 ay 868 ° 
Sunflower . 13 vee 61 oe 
Pioneer .. 4 sare ° 
Excel 609 aoe ia — 
Others . 4,136 ee 548 743 
Totals... 7,249 542 4,843 2,185 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour .. 3,499 519 1,580 840 
Wilson . 3,648 693 2,014 1,362 
Butchers 271 “as 962 na 
*Totals.. 7,418 1,212 4,556 2,202 
*Does not include 1,495 cattle, 


8,867 hogs and 5,441 
sheep direct to packers. 


ST. PAUL 
Cattle Calves 


Hogs Sheep 


4,082 17,965 4,476 


136 11. 2,615 
MUR Lidae cet 


4,680 35,678 4,355 
1,385 


9,820 7,731 





-17,344 10,486 63,463 19,177 
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MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 1,721 6,716 9,003 1,368 
Others . 1,716 1,410 167 196 
Totals... 3,437 8,126 9,170 Lop 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 2,330 91 
Swift 1,364 183 
Cudahy .. 657 60 
Wilson 806 bas 
Others 4,022 209 
Totals... 9,379 543 
CINCINNATI 
Cattle Calves Hogs Sheep 
SO ae “ae ieee van 5 
Kahn's aor eee ake * 
eee Bes: 
Schlachter. 118 F iu 
Northside... ... ate oui en: 
Others . 4,554 786 17,454 2.911 


Totals... 4,672 786 17,454 2.496 


FORT WORTH 





Cattle Calves Hogs Sheep 

Armour .. 2,642 2,368 658 3,665 

Swift . 3,188 2,358 1,076 4,813 

Blue Bonnet 519 87 8. 
City. <5... 51 4 67 

Rosenthal.. 306 38 ie pe 

Totals... 7,406 4,855 1,888 8,478 


TOTAL PACKER PURCHASES 


Week Cor, 
Ended Prev. Week 
Nov. 1 Week 1951 
Cattle ..... 162,763 156,366 124,62 
Hogs ......327,789 316,024 336,917 
Sheep ...... 110,095 110,818  81,0% 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia.—Nov. 4— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 

Hogs, good to choice: 





VS are $14.00@16.0 

TSO S40 IDE.- occa vedas 15.50@17.25 

rw , BR er 8 

240-300. Ibs. .......... 5 
Sows: 

Re Se ere $15.50@16.40 

4416-50 TR. 6 kc 8r e508 13.25@15.35 


Corn belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 





This Same day 
week last wk. 
estimated actual 
COE. Dee sesctw. 3.9 49.500 50,500 
Oct. 31. . 46,000 42,500 
Nov. 1 38,500 
Nov. 3 78,000 
Nov. 4 54,500 
Nov. 5 54,000 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended October 25, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date.. 378,000 497,000 278,000 
Previous 
week. 375,000 482,000 297,00 
Same wk. 
1951.. 310,000 599,000 214,000 


1952 to 
date .10,691,000 20,969,000 7,697,000 


1951 to 
date.10,184,000 22,259,000 7,046,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending Oct. 30: 

Cattle Calves Hogs Sheep 

Los Angeles 9,800 2,025 1,600 2% 

N. Portland 2,860 500 2,185 3% 

S. Francisco 850 75 1,775 6,2 
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MEAT SUPPLIES AT NEW YORK 


= 
(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 











¥ tm = 92 Week ending Nov. 1, 1952. 9,800 
Week ending Nov. 1, hope 19-380 Week previous ........+..- 34,371 
Week at ye sae gers F 5/189 Same week year ago ..... 12,119 
Same week year ago ....-- 5, 
ow PORK CURED AND SMOKED: 
cow: % ‘ mi a ee 
4 : — 52 5 Week ending Noy. 1, 1952. 378,277 
Week ames Bor. 1, B sags eo Week previous ...........+ 357,401 
ae weak year ago ...... 3,265 Same week year ago ..... 433,185 
BULL: LARD AND PORK FATS: 
Week ending Nov. 1, 1952. 566 Week ending Nov. 1, 1952. 
Week previous .....-..++++ 674 Week previous §......0.s0. 
Same week year ago ..... 727 Same week year ago ..... 
VEAL: LOCAL SLAUGHTER 
Week ending Nov. 1, 1952. 2,326 CATTLE: 
Week previous .........+.. - amie 
me week year ago ..... 10,255 Week ending Nov. 1, 1952. 8,065 
Sa 
WEG) DIOVIOUR: i665 6508s 8,654 
LAMB: Same week year ago ..... 8,247 
Week ending Nov. 1, 
Week previous ........ CALVES: 
Same week year ago Week ending Nov. 1, 1952. 7,772 
2 + WHOSE DEOUIIE bbc in ceciest 7,081 
ng ‘di N 1. 1952 557 Same week year ago ..... 7,951 
eek ending Nov. 1, 1952. 55 
Week previous ...........- 764 HOGS: 
Same week year ago ..... 2,045 


Week ending Nov. 1, 1952. 
WROGK (UOVIOER: cv.ccsececaes 


HOG AND PIG: Same week year ago ..... 


Week ending Nov. 1, 1952. 14,895 
Week previous ............ 15,991 








SHEEP: 

Same week year ago ..... 9,000 “ 
— “ Week ending Nov. 1, 1952. 50,135 

cay WEOGE PEOUIOOS: 666.5004 0 cae 44,315 
PORK CUTS: gs i ae Same week year ago ..... 49,095 
Week ending Nov. 1, une 
Week previous ...........- 1,569,022 
aia Wook year 260 .....1,820,008 COUNTRY DRESSED MEATS 

‘. VEAL: 
BEEF CUTS: Week ending Nov. 1, 1952. 
Week ending Nov. 1, 1952. 106,145 Bere fe ns gael ais 
Week previous ............ 124,245 Same week year ago ..... 
Same week year ago ..... 1,455 : , 
VEAL AND CALF CUTS: HOG: Bs Se : ; 
Week ending Nov. 1, 1952. 5,667 Week ending Nov. 1, 1952. 25 
Week previous ..... chr cae 5.000 Week previous .....0..0608 40 
Same week year ago ..... Bay: Same week year ago ..... aia 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 
Week ending Nov. 1, 1952. 1,207 Week ending Nov. 1, 1952. 67 
Week previous ............ 1,100 Week: Dreviog® .. cecscciac% 67 
Same week year ago ..... 8,954 Same week year ago ..... 181 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Novem- 
ber 1 was reported by the U. S. Department of Agriculture 
as follows: 





Sheep 

City or Area Cattle Calves Hogs & Lambs 

Boston, New York City Area! ........ 9,481 9,779 58,115 50,101 

Baltimore, Philadelphia .............. 6,275 1,274 29,132 1,171 
Cincinnati, Cleveland, Detroit, 

EY foo dhe piatecy daeicead > 13,9038 4,062 80,107 12,304 
POM i is hole icone o.v.0 vie. 010.e dice Mee 5,269 90,060 21,871 
So Ee oe 23,564 27,197 144,122 15,894 
IN a. aso hn in.0.t ape 04% wpene 16,437 11,720 84,726 12,224 
IRN aaa = v6 ov waienivbenecisios 9,072 40 36,996 6,969 
NE Tai one CH isieeleie o chiveuoldicenve dot 23,445 621 60,743 22,261 
PENNER do acu ctbeccicxccesesckes 16,959 5,881 29,549 14,534 
JOWSrO,  MINMCNOTAS 5 oo. cee sc ccacce 19,994 4,815 227,460 30,420 
Louisville, Evansville, Nashville, 

MIN lg citing 5S até cus «ib b'e'< 4.0 04:0 9,556 10,778 4,408 = visa 
Georgia-Alaba ANT eS Eee eer 7,176 4,289 23,193 39 
St. Joseph, Wichita, Oklahoma City ... 20,044 6,524 53,832 18,924 
Ft. Worth, Dallas, San Antonio ...... 21,223 10,603 16,960 18,792 
Denver, Ogden, Salt Lake 2) |. Se 11,499 1,064 13,673 15,295 
Los Angeles, San Francisco Area® ..... 21,810 2,398 33,329 29,370 
Portland, Seattle, Spokane ........... 4,915 848 14,568 6,236 

BI MRR ores ota Lidia's ook vasa oatcle 260,727 107,162 1,031,997 276,405 

Total previous week .............. . .260,395 97,798 986,656 287 ,527 

Total same week, 1951 ............221,153 85,073 1,203,168 216,060 


"Includes Brooklyn, Newark and Jersey Cit, 3 
M lyn, 2 sey City. Includes St. Paul, So. St. 
_ Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
ond ouis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 
ps ar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
per | Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
trie Themaneiiie enteomery Ala., and ‘Albany, Atlanta, Columbys, Moul- 
’ s ° on, Ga, “ sS Los sles ye 5 , rise 
San Jose, Vallese, Gane a Includes Los Angeles, Vernon, San Francisco, 
(Receipts reported by the U.S.D.A., Production & Marketing Administration) 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended Oct. 31: 


Week ending Oct. 31 Cattle Calves Hogs 


Puede eetie teak aL ele 2,51 4) 
ben Bienes (ave dave) ....................., 2658 1 Toe 1168 
rresponding week last year ................. 11! 2'522 17334 17,152 
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Beef e 


JOHN MORRELL & CO. 
Packing Plants: 





Ham e Bacon e Sausage e Canned Meats 
Pork 


" 


Lamb 


EATS 


Ottumwa, Iowa « Sioux Falls, S. D. 





BARLIANT'S 


shy — WEEKLY SPECIALS! 


- ~ 


- 





We list below some of our current 
ont offerings for sale of machinery and 

equipment available for prompt 
shipment at prices quoted F.0.B. shipping points. 


Write for Our Bulletins—Iissued Regularly 
MANUFACTURERS CLOSEOUT 


Special offering at reduced prices. NEW Triangular 


fenutee can be tat te length remind. ee leno 

ALUMINUM TRIANGULAR STICKS: 

NN ai ccc nasevoscusioucucceus ea. $ .48 
UT DETER” - cM taedhd sas scaqeeedcas ewe en. 29 
NT AR OE a hota sachin sox e0agengens oe ea -48 
NT MNO haa kbasn cqebicecsectes ea, .53 
MME Soild cial ca seccccccsesbace ea. .55 


Also available. NEW tinned wire Sausage Molds. 


1000-Wire Sausage Molds, New, all welded, tinned, 
size 3%” x 3%” x 12” long. List price about $4.00 
Se IED ana decvnsiscctcccdcccecenes ea. $1.45 


We also have a limited supply of New B.A.1. Clothes 
ae api for immediate shipment from our warehouse 
stoc 





Sausage & Smokehouse 
Equipment 


4191—SILENT CUTTER: Buffalo $70-B, 800% 
cap., center dump, less motor ..reduced to $2250.00 


4370—GRINDER: Buffalo, $66-B, heavy duty 











BB TEP, AGO .cosuvcvcccvesevccessccsces 850.00 
5395—MIXER: Buffalo $2, 4008 cap., 3 HP. 
DRONE. fo o5 eb bed credcaccaececesoceseeses 525.00 
5419—GRINDER: Buffalo $56-B, Continental 
GSE, TH TEP. oc. vvccnvessccescosccccs 600.00 
5269—MIXER: Buffalo, 75% cap., 1 HP. motor. 275.00 
5270—MIXER: Buffalo, 75% cap., tight & loose 
Pulley —_ . a rccrcccvcccccccccccccccccovese 150.00 
5271—SMOKEHOUSE: Koch, 500% cap., gas 
BON cc cccccccnccccccccscccccccccccccces 225.00 
Kill Floor 
4921—DEHAIRER: Baby Boss ........+...++- $ 700.00 
4594—GRATE DEHAIRER: Boss, automatic 
‘ throw-in & throw-out, 7% HP. motor .. 875.00 
5398—TRIPE SCALDER: Globe, small size 
GE. ceccccccccccccvcsccescccescccccccees 800.00 
5079—BAND SAW: Biro $33, with motor .... 235.00 
Rendering Equipment 
5280—HYPRAULIC PRESS: Anco, 300 ton, 
5 yrs. old, very little service, excellent 
GCOMMILION .. cveccccccccrcvccecs ceseecwee $2500.00 
5427—HYDRAULIC PRESS: French Oil, 450 
COM GRD. cccccccccccccccecccccccecsoccce 2000.00 
4814—HYDRAULIC FRESS: Globe, 500-ton 
eap., complete with pump, very good 
CONGILION 2... cccecececcrccccecsececerees 4000.00 
5341—HYDRAULIC PRESS: French Oil, 1130 
ton cap., complete with 2 pumps, practi- 
COLlY NEW ...ccerccccccccccccesecccccscce 5750.00 
5060—HYDRAULIC PRESS: Anco, with pump, 
little used. Located in one plant ........ 4900.00 
5272—COOKER: Jordan, 4x10, complete, 25 HP. 
Motor, New ...c.scccccccccsccccccccccce 4000.00 
5273—HYDRAULIC PRESS: 300° ton, with 
pump, complete with all fittings ........ 1750.00 
5274—PERCOLATING TANK: complete ....... 235.00 
5275—BY-PASS FOR COOKER ......... : 60.00 
5276—HOT WELL TANK  ......seeecesececees 115.00 
—PORK SKINNER: Townsend, $27, extra 
ae ham facing knives, excellent condition .. 600.00 
5253—COOKERS: (2) 4%xl0, Anco with %8 
drive, jacketed heads, 25 HP., 60 cyl. 
1—about 6-7 yrs. old with 25 HP. motor. 3750.00 


1Kabout 5 yrs. old with 25 HP. motor... 3950.00 


5251—HOIST: Quick-Lift, Coffing- Danville, 200% 
cap., chain 12 fpm. runs on ‘‘I’’ beam. 


5257—HOG: Diamond, ser. $43-2-19-15, 15”x16” 
throat, excellent cond., less motor with 
screw conveyor. 
29° long 
without conveyor 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


150.00 


Sat os. Cee cae came 1600.00 
BRS 2. sa Skanes sabsach.comses 1350.00 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 











Hy agen bd set solid. Minimum 20 words 
$4.00; ditional words 20c each. “Position 
wanted,” specia] rate: minimum 20 words 


$3.00: additional words I5¢ each. Count ad- 


CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Wij Be 
Inserted Over a Blind Box Number. 


dress or box numbers as 8 words. Headline, 
75c extra. Listing advertisements 75c per ling 
Dentayed. 58.25 per inch. Contract rates oa 
reques! 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 





BEEF KILLING 
SUPERVISOR 


Assistant foreman with large killing floor experi- 
ence in Chicago. 25 years’ experience in all jobs 
including floorsman and splitting. Capable of 
filing GENERAL FOREMAN position. Wishes 
position with firm in Chicago, or nearby. Avail- 
able due to volume reduction. Present employer 
ean furnish good reference. 


W-453, THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Ill. 





GENERAL MANAGER or 


PLANT MANAGER 
Medium size packinghouse. Age 44, College 
graduate and many Institute courses. 15 years 


all departments, 


10 years assistant and 4 years 
general manager. 


Know livestock buying, plant 
operation, process accounting, personnel, product 
and supplies purchasing, fleet operation, by- 
product sales, office accounting, sales manage- 
ment and. market analysis. Best references. 
Benj. P. Moulton, 716 State Street, Lima, Ohio. 





MANAGER: Over 30 years’ experience in medium 
sized packinghouse operations. Over 4 years’ 
managerial experience with proven profitable op- 
erations. Immediate availability with right con- 
cern, Presently unemployed account recent sale 
of plant. W-460, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER, SUPERINTENDENT or purchasing: 
25 years’ experience as executive with large pack- 
er. W-458, THE NATIONAL PROVISIONER, 15 
W. Huron 8St., Chicago 10, Ill, 





EXECUTIVE—PACKINGHOUSE: 12 years’ expe- 
rience in purchasing. Will locate anywhere. 
W-450, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





CATTLE BUYER: Wishes to make change. 
of experience and a good reputation. Refer- 
ence furnished on request. W-452, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 


Years 





eago 10, Ill 

SAUSAGE MAKER: Curing, canning, cost ac- 
countant and sales. 31 years’ experience. Age 
49 years. References. W-461, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BROKER: Can sell in metropolitan New York. 


All packinghouse products, especially pork, cuts 
and trimmings. W-462, THE NATIONAL PRO- 


VISIONER, 18 East 4list St., New York 17, N.Y. 





HELP WANTED 


SALES 
MANAGER 


One of the largest pork packing houses on the 
Atlantic seaboard—operating two plants—requires 
the services of an energetic sales manager who 
can reorganize a sales department and develop 
new sources of distribution. Submit detailed 
resume of background. Replies and negotiations 
will be held in strict confidence. This position 
represents an excellent opportunity to the right 


man. 
W-446, THE NATIONAL PROVISIONER 
18 Bast 4lst St. New York 17, N.Y. 


COMPTROLLER 

Large eastern pork packer and processor operat- 
ing B.A.I. inspected plants, requires top notch 
executive accountant. Knowledge of office proce- 
dures, costs, financial statements, credits, ete. 
required. Excellent starting salary plus addi- 
tional compensation for the man who produces 
results. In replying, give full details of past 
experience, age, and all other pertinent informa- 
tion. This will be kept confidential. 











W-454, THE NATIONAL PROVISIONER 
18 B. 41st St. New York 17, N.Y. 


HELP WANTED 
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BEEF KILL 
FOREMAN 


Practical man wanted. Must be experi 

all operations for mid-western six-bed plant ie 
ing 1500 beef per week. Duties will include full 
supervision of killing operations. Replies to this 
ad will be held in strict confidence and applicant 
should state in detail his experience, background 
personal history including age, marital status, 
ete. Write to 


W-447, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, 1, 





WANTED 


WORKING INEDIBLE 
RENDERING FOREMAN 


SUGARDALE PROVISION 
COMPANY 


CANTON OHIO 





FOREMAN and SAUSAGE MAKER: Wanted for 
medium sized plant. Prefer man from Chicago 
area. References and past experience required, 
W-455, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





RENDERING PLANT MANAGER: Wanted for 
central Illinois location. Three cookers, two ex- 
Pellers, near-new plant. W-448, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





CHICAGO BROKER: Has opening for assistant 
in carload beef snles department. Replies treated 
confidentially, W-434, THB NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Young, aggressive for midwest area, 
Knowledge of sausage manufacturing helpful, but 
not essential. State qualifications and salary ex- 
pected. Do not call in person. WRITE Hercules 
Fasteners, Inc., 1140 E. Jersey St., Elizabeth, NJ. 


WANTED: Man for work on kill floor, killing 
beef and pork. Must be able to cut pork and do 
some boning. Right man can invest some money 
if he so desires. We are small—20 men working. 
W-464, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








GENERAL FOREMAN: For rendering department. 
Former experience necessary. Knowledge of hides 
helpful but not necessary. Reply stating ex- 
perience, past employment and age. W-465, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





PLANTS FOR SALE 


PACKING PLANT 


Now operating as custom plant. Capacity 250 
cattle, 400 hogs, 30,000 Ibs. sausage weekly. Com- 
plete and sound. Ideally located in big city near 
stockyards, Excellent potential. Terms. Contact 


SODER SOUTHWESTERN REALTY 
BROKERS 





312 Hightower Bldg. Oklahoma City, Okla. 





SMALL MODERN Michigan meat packing plant. 
Excellent business and location. Owner retiring. 
FS-459, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


BUSINESS OPPORTUNITIES 








BONES 
WANTED 


Carloads junk bones. 
CATTLE — HOG — SHEEP — HORSE 
Greasy mixed-type bones. 


W. H. STURGES CO. 


27th & ‘‘N’’ Streets OMAHA 7, NEBRASKA 
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EQUIPMENT WANTED 





: ANDERSON Duo Expeller, 500 ton 
pa ms 5x12 cooker, and 3x6 lard roll. EW-33, 


THE NATIONAL PROVISIONERU, 15 W. Huron 
St., Chicago 10, Ill. 








E COOKER for bones wanted. Large 
PRES. S. E. MIGHTON COMPANY, Bed- 


ford, Ohio. 


EQUIPMENT FOR SALE 











14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’x16 Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport #3A Dewaterer, motor drien, 
1—Bone Crusher, 24” dia. drum. 
We also hae a large stock of S/S. Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 

CONSOLIDATED PRODUCTS CO., INC. 

14 Park Row BA 7-0600 New York 38, N.Y. 





NO. 10 CAN BARGAIN 
About 2% cars in bags (603 x 700) with ends. 
1% pound hot dipped. Part plain and part with 
M enamel inside. $80.00 per M. 

S. E. MIGHTON COMPANY 


BEDFORD OHIO 





SAUSAGE MAKING MACHINERY 

IN EXCELLENT OPERATING CONDITION 

One—Cleveland grinder with 15 HP. motor $7— 
E Type K. 

One—200 Ib. Buffalo non-emptying silent cutter 
with new 15 HP. motor. 

One—200 Ib. Globe stuffer. Price $800.00. 


FS-466, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SPARKLER HORIZONTAL 
PLATE FILTER 
Model 18-S-15 in all iron construction, complete 
with scavenger plate feature, Viking iron rotary 
pump and 220 volt 60 cycle 3 phase drip-proof 


(H.P.) motor. Mounted on portable base. In 
perfect condition. Used only 10 months. Cost 
$1300.00 new. Will sell for $995.00 F.O.B. 


MICHIGAN SHORTENING CO. 
1316 Napoleon St. Detroit 7, Mich. 





ANDERSON EXPELLER 


19§1—Red Lion, used one week. Good as new. 

One $1 Anderson—govud. This is surplus equip- 

ny ROLLA C. BELT, RFD #3, MARYSVILLE, 
0. 





* ANDERSON EXPELLERS <x 


All Models. Rebuilt, guaranteed, or AS IS. 
PITTOCK & ASSUCIATES, Glen Riddle, Penn. 





PACKINGHOUSE SLICER: U.S. Model 3, heavy 
duty bacon slicer in top working order. With 
stand. Extra slab gripper and two almost-new 
knives, FS-463, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 


FOR QUICK SALB: Cattle and hog killing plant 
Well located. Supplies available. Large Naiees. 
Well built. Inspection invited. Can be turned 
into government inspected plant easily. Bargain 
Write, wire or phone Price-Davis, Inc., 307 
Tuloma Building, Tulsa, Okla. Phone 3-5503. 


HOG - CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
SAMI S. SVENDSEN 











407 $0. DEARBORN ST., CHICAGO 5, MLL 


EQUIPMENT FOR SALE 





EQUIPMENT FOR SALE: 


In order to make room in our shop, we must 
clear out the following equipment which has 
been rebuilt to look and operate like new. We 
offer it f.0.b. our plant, at bargain prices, on 
a cash-with-order-basis, with a 30 days money- 
back guarantee if not satisfied. 


1—BUFFALO, 500% CAP. STUFFER.. .$1200.00 


2—BOSS, 500 CAP. STUFFERS, ea... 1200.00 


3—ANCO, 400 CAP. STUFFERS, ea... 1000.00 
Each of above is modern with 
swing lid, safety ring, adjust- 
able pistons, 2 stuffing cocks, 2 
sets of St.St. tubes, air control 
each has been rebored 
and has new gaskets. 


valves; 


1—BOSS, SILENT CUTTER, MODEL 
460, 250% CAP., direct connected to 
25 HP. motor; completely rebuilt, 
WAPROIE GEre cer acciccscsvvesseertcs 1250.00 


1—BOSS, GRINDER, Size 166, Model 
456, driven by 20 HP. motor mounted 
overhead and V-belt connected to 
grinder. Rebuilt and has new cylin- 
der and set of new knives and plates; 


also St.St. charging chute. 


TRUE RE vccdeusutauveccescecceevs 1000.00 
1—BOSS, SAUSAGE MIXER, Size No. 7, 

100% Cap. hand dump type with 1 HP. 

motor drive mounted at rear. This 

one will please you at ............ 300.00 


2—U.S. SLICERS, Heavy Duty Model 
No. 8, with St.St. shingling convey- 


ors, rebuilt throughout like new. 
BACH cecccciccscenceutssoe secccceee 1750.00 
1—U.S. SLICER: Model 150-B, with 


shingling conveyor. Only a few years 
old and has been reconditioned; looks 


like new. 

DAGMIR civ citccccnschseavecascdnieres 700.00 
1—GLOBE 0O’CONNOR DERINDER; lat- 

est model for skinning fresh or after 

smoking. Used less than 90 days 

and is a terrific bargain at ........ 650.00 
1—PAUNCH TRUCK, LIKE GLOBE 

7287, newly galv. with St.St. pluck 

pan, new RTRB running gear. 

Like] NEW .ncccccccccccccccccccccces 100.00 

100—HAM & BACON TREES: Anco 423, 

4 station type, notched bars 32” long 

12” apart with double trolley hang- 

ers. Good aS NeW, CA. ...-cecsecsee 10.00 
3—TRACK SCALES: New, Howe 1348, 

low ceiling type, 2000% cap., 4'2” 

track section, with wall type scale 

beam and bracket; bargain at ...ea. 200.00 


Write, wire or phone GOodfellow 4822 
for more details on these good buys 
which won't last long. 


DOHM & NELKE, INC. 


7700 E. Railroad Avenue 
St. Louis 15, Mo. 
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HOW TO SELL MORE 


PORK SAUSAGE 











Formulas unchanged!...Compounded to 
produce the same sales-making flavor! 

















Eye-catching color and irresistable flavor! That’s what sells pork sausage... 
and that’s what you get when you use H. J. Mayer’s Special Seasonings. 
Our formulas, tested and proved over the years, remain unchanged ... in 
“The Man You Knew” spite of the astronomical rise in the cost of raw spices. You can safely rely on 
the integrity and honesty of the H. J. Mayer organization to safeguard the 
sales-making flavor of your products. 


Take your choice! There’s NEW WONDER Pork Sausage Seasoning which 
makes those plump, pink piglets with the appetizing color that steals the 
show in every show case. Or use WONDER Pork Sausage Seasoning which 
also produces a high color. And there is always the good old-fashioned 
SPECIAL Pork Sausage Seasoning. All three are now available in two types: 
(1) made with all natural pure white pepper, and (2) the So-Smooth Type | 








made with soluble black pepper. In addition, for those who prefer the com- | 
pletely soluble type, there’s OSS Pork Sausage Seasoning, that gets the same f 


The Founder of l 3 1 
H. J. Mayer & Sons Co., Inc. Sales-Making results. | 


Each of these seasonings is available in various strengths... as checked 
on the chart below. That means you can flavor your product to the particular 
taste of your customers. Look to H. J. Mayer for advice in selecting the formula 
that puts the most “sell” in your sausage. Write today! 


MAYER’S Special 


Pork Sausage Seasonings 
FIT THE 
FORMULA 
TO YOUR WONDER (Regular type) 
Seam: WONDER (So-Smooth type) 
SPECIAL (Regular type) 
SPECIAL (So-Smooth type 
OSS (Completely soluble) 


H. J. MAYER & SONS CO., INC 


6815 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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BACKED BY 

50 YEARS OF 
ANCO 
EXPERIENCE 


1. BOX GIRDER RIM 


(Patent applied for) — 
Made by bending the 
margin of steel out- 
ward, then downward 
and finally inward, so 
that the edge is con- 
tinuously electrical 

welded to the side ws 
of truck body to form 
an extremely rigid and 
sanitary reinforcing 
rim and safe hand-grip. 


j 


| eatauos AN 


\ stat 
‘ packing — 
ee 


CAN SUPPLY STAINLESS 
STEEL BODIES FOR LIFETIME WEAR 








2. No. 12 GAUGE STEEL BODY—AIll seams electrically 
welded—hot galvanized after fabrication. (We also 
specialize in Stainless Steel truck bodies.) 


3. CASTER BRACKET—formed of heavy steel plate and 
welded to bottom of body. 


4. CASTER—of forged steel with fork and ball cup fused 
into a strong integral unit by projection welding—is 
cold galvanized. Heat treated double ball race with 
hardened steel balls provide quiet, fast and easy swivel- 
ing to take the abuse of rough service. Extra heavy king 
pin, locked to plate, provides strength at this vital point. 


5. CASTER WHEEL—all molded rubber which will not 
gouge or chip, is equipped with roller bearing. 


6. CASTER AXLE PIN—has hydraulic grease fitting. 


7. AXLE BRACKET—made of heavy steel plate welded to 
body and formed to hold round shaft. 


8. AXLE—Replaceable cold drawn steel. 
9. WHEEL—cast of impact-absorbing aluminum alloy, 
fitted with straight roller bearings and grease seals. 


10. RUBBER TREAD—of best quality rubber offers maxi- 
mum resistance to fat, oils and detergents in normal 
solution; will not mark floors or chip. 

11. GREASE FITTING—for hydraulic lubrication. 


12. HUB CAPS—pressed steel threaded onto wheel hub to 
protect bearing and wheel. End is grooved to facilitate 
removal and rounded to glance off of obstructions. 


13. ROLLER BEARING—fitted with grease seals. 





DON'T FORGET YOUR CATALOG 68-A 


THE ALLBRIGHT-NELL CO. 


S323: S. WESTERN SLVO., 








CHICAGO 3S, ILLINOIS 


PEPERONI 


B. C. CERVELAT 


CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 


B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 


P.O. Box No. 214, St. Lovis, Mo. ®@ 


South St. Joseph, Mo. 








